


NOTHING EQUALS DAMP-TEX QUALITY. It has always been 
years ahead in latest improvements and is staying ahead. d 4) y 


NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it— your 
guarantee of more dependable performance. 








NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 


ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 
oped the most perfect formula for economy. Write for free 
demonstration. 


FOR FLOORS 


FLOOR-NU IS MOST RESISTANT) 





TO BLOOD, ACIDS, SALT, BRINE| 
PROTECTION | 


NEVER 


5 Entirely new patent-applied-for 
BEFORE 
FLOOR-NU is different from 


AND ALKALIS 


POSSIBLE 


every other type floor patch or 
resurfacer. Contains no asphalts 
or cement. For wet or dry floors. 


Won't shrink. Can be feather 
% must see to believe the superiorities of this coating to 


protect equipment. Here is adhesion, hardness, resistance edged. Hardens in 30 minutes to 


vacids, alkalis and fumes; and protection to metal beyond withstand heavy loads overnight. 
ing you have heretofore known. 





WRITE DEPT. K. 
STEELCOTE MANUFACTURING CO. 





1 
mi Don’t let your competition beat you to the punch : 
al 


...Order a NEW sural 
“DIRECT CUTTING” 
_. CONVERTER 


- today / 








@ Reduce your cutting time up to 50% 
;: @ Save on operating and labor costs 
a @ Get finer texture and higher yield erp 
x Cutting” Converter. 
~ Capacity 750 to 


800 pounds. 







The Secret is in the 


exclusive new Buffalo knife design which 


Send for 
Catalog 


Operates at tremendously increased speed. 


e@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 
oe 


SWUs¢¢ macnnt®S 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 
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ATMOS i. dependable name in SMOKEHOUSES 





PANEL yo 





HOT AIR 
SMOKE 
UPPLY 
































SECTIONAL DRAWING SHOWING 
HEATED AIR AND SMOKE FLOW 








FLOOR AREA TABLE e CAGES 43" x 48" 











Number of Cages 2 5 4 6 8 
Outside Width 6’-3” 6'-3” 10’-4” 10’-4” 10’-4” 
Outside Depth 9’-6” 13'-10” 9'-6” 13'-10” 18’-2” 





Outside Height 
Add to Rail Height V4" og" 6a? TSE UCR 





For Equipment 
Above Add to Height 4-0" 4-0” 4-0” 4-6” 4'-6” 





For Equipment 
at Rear Add to Depth 6'-0” 6’-0” 6'-0” 6'-6” 6-6” 
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Aaviliiales of Atmos Air Conditioned Smokehouses: Maximum 
smoking in any weather ... savings in fuel and sawdust . . . uniform 


temperatures . . . smoking schedules cut to a minimum .. . dries, 
smokes, cooks and showers in single operation . . . smokehouse fires 
eliminated . . . no external cooking necessary . . . automatic control 


. complete installation service. 


Cabinets: 20# gauge stainless steel or galvanized steel . . . 2” Fiber- 
glass insulation. 


Ductwork: #22-24 gauge stainless steel or galvanized steel fabri- 
cated to approved engineering standards. 


Conditioning Units: Gas or steam. heated . . . heavy duty motors 
. copper finned, copper tube heating coils. 


Temperature Controls: Two pen, temperature and humidity or com- 
plete program time cycle type. 


' Cabinet Type Smokehouse units for masonry smokehouses only e@ Kolaps 


Cages e Automatic and Manual Smoke Generators @ Smokesticks and 
Accessories @ Atmos Sausage Cookers. 


We furnish complete engineering and blueprint service to aid in your design 
and planning. 


Descriptive Literature on Request 


Alinos CORPORATION 


1215 WEST FULLERTON AVENUE @ Edstgate 7-4240 @ CHICAGO 14, ILLINOIS 
In Canada: MeGRUER. FORTIER, MEYERS, LTD.. 1971 Tansley St., Montreal, 


La 5-2584 
In South and Central America: GRIFFITH LABORATORIES, S. A. -. Apartado #1832 
Monterrey, N. L., Mexico. In Europe: Mittelhauser & Walter, Hamburg 4, W. Germany 
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cut dehairing time 


up to 50%... 


get cleaner hogs with 


OLD BALDY 
HOG SCALD 


Old Baldy Really Cleaned Me! 
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OLD BALDY is America’s Best Known, Most Widely 
Used Hog Scald—and here’s why 


Penetrates and loosens hair at the roots...OLD BALDY’s 
penetrating action loosens even toughest bristles. Hair comes 
out by the roots. OLD BALDY is particularly valuable in the 
“hard hair’ season, when hogs are growing the fine, new hair 
that is so hard to scrape. 

Works faster...OLD BALDY goes right to work. Scraping 
time is reduced. Natural oils that cement the hair in its follicle 
are quickly dissolved. 


Hogs dress cleaner...OLD BALDY loosens all dead skin, 
grease, and scurf — normal scraping leaves a smooth, polished 
finish, with no sliminess. 

Not a caustic ... OLD BALDY does not burn off the bristles as 
lye does. Won’t irritate your skin, either! 


SPECIAL MONEY-BACK OFFER 


10 Lb. Package Order a 10 lb. trial package of OLD 
BALDY . . . enough for 700 to 1,000 
gallons for only $2.60. If you don’t 

iC agree that OLD BALDY cuts dehair- 
ing time in half, we will refund the 
entire purchase price. You can’t lose 
on an iron-clad guarantee like this. 
Order now! 
Special prices on larger quantities. 


KOCH Supplies 


2518 Holmes St. 
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Kansas City, Mo. 
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No More of This 


It is a sad day for the meat industry—at 

least for those involved in the livestock market- 
ing and processing end of the business—when 
five livestock dealer firms at a major market are 
suspended because they sold hogs to packers 
and other buyers at incorrect weights and 
caused weighmasters to issue false and incor- 
rect scale tickets. 
Despite the fact that no producer suffered 
through the activities of the Indianapolis deal- 
ers, and that no commission firm was involved, 
the incident can only serve to deepen the mis- 
trust with which some farmers view those who 
handle and process their livestock. Much of the 
good effect of the sincere producer relations 
work carried on by packers and terminal mar- 
kets, aimed at enlisting the farmer as an 
understanding member of the “meat team,” is 
endangered by doubtful dealing in the market. 
The scale is the cash register of the live- 
stock market; it should be the impartial meas- 
ur of the weight of the animals being bought 
and sold. The farmer deserves honest weighing 
of his animals, as does the middle man who may 
handle them and the packer who ultimately 
buys them. Insofar as the latter is concerned, 
an error or fraud of only 1 per cent in weighing 
a load to him may wipe out all the profit that 
he can hope to make, 

Selling and buying are done at almost every 
level in the livestock and meat business under 
conditions which make it impractical to employ 
written contracts, rigid specifications, etc.; some 
measure of trust is an essential ingredient of 
transactions between packer and packer and 
packer-marketing agency-producer. Any failure 
of that trust should be resented by everyone in 
the industry. 

The U. S. Department of Agriculture and the 
Indianapolis Stock Yards deserve commendation 
for uncovering the situation at the market and 
corecting it. The market has “installed a new 
system of checking weights obtained at the 
scale so as to prevent a recurrence of incor- 
rect weighing.” 

We believe that every livestock market—large 
and small, posted and unposted and public and 
ptivate—should take steps to insure the accuracy 
and the fairness of weighing, and that packers, 
dealers, order buvers, commission firms and 
others should actively encourage such effort. 





News and Views 








Pork Will Get its share of attention at the annual meeting of the 


Western States Meat Packers Association, Monday through 
Thursday, February 18-21, at the Sheraton-Palace Hotel, San 
Francisco, The association’s new pork and provisions committee 
will hold its initial meeting at 2 p.m. Tuesday, under the 
chairmanship of H. W. Baird, president of the Diamond F 
Meat Co., Tacoma. Three speakers will address the group. 
“Handling Pork at a Profit” will be discussed by Hugh Brom, 
who has had a long career in the industry. John Hartmeyer, 
executive vice president of Marhoefer Packing Co., Muncie, 
Ind., will speak on “Effective Pork Packaging,” and Norman 
Brammall, president of Food Management, Inc., Cincinnati, 
will discuss “Pricing Pork in the West.” A question and answer 
session will follow. 

Entertainment highlight of the four-day convention will be 
the annual dinner dance Thursday evening in the Garden 
Court and English Grill Room of the Sheraton-Palace. This 
will feature old-time vaudeville in “A Night at the Palace,” 
having reference to the old Palace Theater. An added attrac- 
tion will be a door prize of two free round-trip airplane tickets 
to Hawaii and a week’s lodging in Honolulu. A special wo- 
men’s luncheon and fashion show also are scheduled for 
Wednesday in the Hotel Mark Hopkins. 


Current Moves being made by Armour and Company, Swift 


& Company and The Cudahy Packing Co. to obtain modifica- 
tion of the 1920 packer consent decree were the subject of 
a special meeting in Washington, D. C., attended by repre- 
sentatives or observers of six grocery distribution trade associa- 
tions. The informal meeting was held at the suggestion and 
invitation of the National-American Wholesale Grocers Associ- 
ation of New York City. Also represented as observers or par- 
ticipants were Cooperative Food Distributors of America, Chi- 
cago; National Association of Food Chains, Washington; 
National Association of Retail Grocers, Chicago; Super Market 
Institute, Chicago, and United States Wholesale Grocers As- 
sociation, Washington. Purpose of the meeting was to “study 
developments and possible implications” of the packer action, 
the trade groups said. Modifications sought by the three pack- 
ing companies would permit them to handle non-meat items and 
engage in retail trade, now prohibited by the degree. 


Success In its long fight against certain New York City regu- 


lations on pumping and curing of meats has been hailed by 
the Provisions Manufacturers Association, New York City. The 
group had vigorously protested the fact that the city per- 
mitted only half as much added water in pickled or pumped 
meats as do the federal regulations. Consequently, the city 
board of health has revoked certain sections of the sanitary 
code and it no longer contains any standard for the amount 
of water which may be added. The requirement that meats 
contain not more that 200 p.p.m. of nitrite is still contained 
in the code. The board action also means that no special 
permit will be required for the processing of meats. Such 
establishments, however, must have the regular wholesale 
food establishment permits issued by the commissioner of 
health, the provisions group was informed by the board. 


NIMPA's Central division will hold its regional meeting on 


Friday and Saturday, January 25 and ‘26, at the Marott Hotel, 
Indianapolis. A meeting of the national board of directors also 
has been called for Thursday, January 24, ‘in Indianapolis: Some 
current national issues will be discussed. 


REVIEWING PRODUCTION figures in his 
new office is Stephen Z. Kowalski, president. 


Y eliminating the backtracking 
B and rehandling resulting from 
operating in cramped quarters, 
the new addition at the Kowalski Sau- 
sage Co., Inc., Hamtramck, Mich., 
has increased plant productivity by 
approximately 25 per cent, according 
to Stephen Z. Kowalski, president. 
The previous inefficiency was due 


Increase Output 25% 


Inefficiency was ‘designed out" and streamlined objectives 
were designed into the Kowalski Sausage Co.'s new addition 


to an increase in business which soon 
outpaced earlier plant enlargements. 
For example, boning, curing and 
tresh meat storage were housed in one 
cooler and, consequently, an undue 
amount of time was spent at “get- 
ting at things.” Moreover, the first 
floor general office lay between the 
sausage manufacturjng and shipping 
areas and visitors tended to get in 
the way. A disproportionate amount 
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FLOOR PLANS show manner of integrating product flow on the first floor, above, and the 
new packaging cooler addition in the basement, below. (Addition is shaded.) Included in the 
plans for the basement area is space for expansion, important in any operation today. 
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of management time was required fo 
visiting with people who happened ty 
be in view, Visitors would, consciep. 
tiously, make certain they said “hell 
to everyone, even though their Spe- 
cific business was with only one 
official of the company. ; 

In planning for the new addition, 
which was designed by  archited 
Walter J. Rozycki of Detroit, th 
firm’s management set several objec. 
tives: a streamlined flow of product 
the grouping of like activities ip 
terms of their heat and time requite. 
ments; segregation of office, sto 
and other areas from the production 
departments, and, last but not least 
room for expanding volume. The new 
three-level building fulfills these ob 
jectives and brings the new and older 
structures into a functional unit. 

One of the best examples of stream- 
lined handling embodied in the new 
layout lies in truck loading, reports 
Kowalski. Formerly, the plant loaded 
its trucks from the street side with 
inevitable delays and confusion. It 
was frequently necessary to move 
product a considerable distance be 
cause the delivery truck could not be 
parked close at hand. 3 

The plant now has an eight: 
shipping dock next to the shi 
room and there is an enclosed pi 
area. Since the firm’s large garaj 
across the street, complete con 
all truck movement is possible. 
saving in driver and shipping room 
personnel time will offset the cost @ 
the new dock within a short time, 
Kowalski points out. 

The eighth dock stall is used as@ 
receiving platform for dry supplies 
and is equipped with a pn I 
hoist by which a truck deck can bt 
aligned with the platform flo 
Spices, salt, etc., move to the second 
floor dry storage area via elevat 
while cartons, boxes and similar u 
plies are transported on a Ra 
conveyor to a basement storage 
next to the packaging department. 

Conveyor handling of packaging 
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material has resulted in a sharp re- 
duction in unloading time. Whereas 
six men formerly took about two 
hours to unload and stack a truck 
load, two men now do the job in 30 
minutes, says John Squiers, manager 
of distribution and _prepackaging. 
Package bundles taken off the con- 
yeyor are stacked at predetermined 
points. All items placed at the far end 
of the storage area can be moved by 
conveyor through an opening directly 
into the packaging room. 
Manufacturing operations on the 
first floor have been streamlined and 
straightened, but functional groupings 
in terms of heat and refrigeration de- 
mand have been retained. The older 
smoking and cooking area has been 
extended, while the new prechill and 
shipping coolers constitute an expan- 
sion of the refrigerated bank. 

All incoming meat is received at a 
special dock and is moved a minimum 
distance to the fresh meat cooler or 
the boning table. As needed, it is 
transported into the manufacturing 
room equipped with two Buffalo 
silent cutters, a grinder and a mixer. 
Emulsions which require holding are 
placed in the curing cooler. Extra 
cooler capacity, which permits reten- 
tion of prepared meat overnight, has 
lowered the spice and seasoning re- 
quirements for a batch of product. 
The shorter the curing time, the 
higher the seasoning level must be, 
according to John Worzniak, plant 
manager for the company. 

The firm has kept its loaf oven in 
its old location, but a stuffer has been 
placed close by to minimize han- 
dling. Filled pans go directly into the 
oven from the stuffing table. Finished 


peer) 








{ _ 
EXPANDED FACILITIES include, left, new stuffing section which 


ample room for product movement. Expanded cooker facilities, 
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loaves are placed on a rack truck to 
go to the prechill cooler and the pans 
are racked for cleaning in an area 
located conveniently nearby. 

Stuffing operations are now located 
in the section where five Buffalo 
stuffers are aligned for easy loading. 
There is ample area for spotting 
trucks in advance in back of each 
stuffer and, consequently, there need 
be no delay while waiting for a truck- 
load of emulsion to be brought from 
the cooler. Two of the stuffers are con- 
nected in tandem and are used for 
relatively speedy stuffing to avoid 


VIEWS OF conveyor systems show packaging 
materials storeroom, right, and its feeding 
conveyor. Photo below shows discharge end 
of conveyor which brings up packaged 


product from basement to shipping cooler. 


= 





right, are equipped with safety type flooring. Cookers are painted 
white, as is other production equipment on all plant levels. 


13 








OPERATIONS IN new packaging department include bulk packing of link Polish sausage and frankfurt stripping. No loaves are sliced. 


downtime for the tie-off crew during 
filling. These stuffers feed onto large 
U-shaped tables on which hog or 
sheep casing product can be accumu- 
lated for linking by hand. One stuffer 
is teamed with a Kartridg-Pak linker. 

All stuffers are equipped with 
Cesco magnetic traps which manage- 
ment considers to be a necessity for 
plants which, like Kowalski, use 
boxed and barreled meats. 

The company has added three four- 
cage Atmos smokehouses and two 
Atmos smoke generators to its bank 
of six two-cage units. Kowalski chose 
to install smaller smokehouses rather 
than one large one because its product 
variety calls for flexibility in lot sizes 
and smoking cycles. A comparativelv 


NEW SMOKEHOUSE facilities are fully au- 
tomatic. John Worzniak, plant superintend- 
ent, stands by control board panel. 
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small percentage of the total volume 
is produced in frankfurt form, while 
60 specialty loaf and link items make 
up the bulk of the business. Although 
the total output of these specialties is 
large, the batch sizes are relatively 
small, management reports. 

Because it is believed they possess 
greater flexibility and mobility, trucks 
rather than cages are used to carry 
product through the smoking, chilling 
and shipping operations. 

The new smokehouses have Powers 
instruments and sufficient head room 
has been provided above them to per- 
mit easy servicing of the valves, mo- 
tors, etc. The smokehouses are fully 
automatic and can be used for dry 
and moist heating and showering. 


The enlarged cooking vats are |o- 
cated in the older section of the plant. 
Grip-Strut flooring has been installed 
at this station to provide safe footing 
for the workers in view of the spillage 
of water and grease that may occur 
there. The cooking vats are hooded 
and have fan venting. 

After showering, product is trucked 
into the prechill room where it is held 
for about 30 minutes for removal of 
excess moisture and heat. Worzniak 
says that prechilling prevents sweat- 
ing and the transmission of moisture 
to containers which occur when warm 
moist product is taken directly into 
the holding cooler. 

Product from the prechill cooler 
goes into a holding-shipping cooler 


SMOKER ADJUSTS settings on new smoke generators which have density controls, spark 
and flash filters and flame arrestors, in accordance with best packinghouse practices. 
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DISCUSSING NEW package are, from left 
to right, Ed Gulick, route supervisor, Ray 
Grtuk, wholesale sales manager, and John 
Squiers, the firm's distribution manager. 


or to the basement packaging room. 
As orders are assembled in truck 
lots, they are brought to the shipping 
rom where they are weighed and 
billed. The offices of Ray Sztuk, 
wholesale sales manager, Squiers, and 
George Bak, purchasing agent, are in 
front of the shipping room and the 
aea is under constant management 
supervision. Assembled orders are 





moved through a powered rollaway 
door onto the shipping dock. 

To conserve time, the kitchen has a 
lamson pneumatic tube system con- 
necting the shipping cooler, the first 
and second floor cashiers’ offices and 
the accounting office. This system has 
meatly expedited the handling of or- 
ders and invoices, reports Edward 
Kulaski, secretary-treasurer. 

A series of cooler operations, in- 
cluding curing and freezing, and the 
ackaging department are grouped in 
the basement. 

The packing room is buttressed 


‘with a sausage holding cooler in 


which enough product is held to per- 
mit an uninterrupted packaging op- 
ration. Although sausage is brought 
to the holding cooler via an elevator, 
his product “bank” eliminates any 
immediate dependence of the packing 








peration upon the elevator if it 
hould be tied up in other service. 
Furthermore, production is scheduled 
) that sausage intended for the pack- 
kging department is processed last, 
tnd is moved into the holding cooler 
during periods when the demand for 

e elevator is lightest. 

Packaged product moves from the 
department to the shipping cooler via 
p Rapistan conveyor that terminates 
ft bin sections used for holding the 
boxed items. 

The packaging room has a Kart- 
fidg-Pak stripper and bander, a U. S. 
Slicer, a Dohm & Nelke bacon press 
and a C-M unit to handle assembling 
end packaging. 
| The company today packages only 
con and link items such as frank- 
its and pork sausage, but is intro- 


ducing a thick-sliced bacon package 
and a 1-lb. unit of fresh kielbasa. 
While it may eventually slice loaf and 
stick items, the firm intends to place 
its packaging emphasis on link prod- 
uct, states Kowalski. He says this type 
of packaging is better adapted to a 
line of specialty items. 

While the packaging department 
is in its shakedown period, the equip- 
ment is arranged to take full advan- 
tage of conveyorized movement so 
that the packaged items discharge au- 
tomatically onto the main takeaway 
belt, the president went on. 

The new coolers are insulated with 
Pittsburgh Corning Foamglas. 

A new compressor room and elec- 
trical distribution room are also lo- 
cated in the basement. 

The second floor houses the offices, 
comfort facilities and a large dry stor- 
age area, By placing these rooms on 
the second floor a maximum amount 
of space was freed for production on 
the first level. Only the offices di- 
rectly concerned with operations or 
shipping are housed on the first floor. 
(The production office is strategically 
located midway between the manu- 
facturing and stuffing departments.) 
Furthermore, this division conserves 
the time of company officials, as sup- 
pliers or customers whose business is 
with the purchasing, production or 
sales departments, do not feel obli- 
gated to call on other officials. The 
atmosphere of the office area has been 
improved to give visitors, including 
customers and suppliers, a favorable 
impression of the firm and its staff. 

The company’s 20 driver-salesmen 
have a locker room of their own 
which is equipped with tables and 
adding machines to facilitate day-end 
tallying. Here, too, is a bulletin board 
for posting current sales promotional 
information. 

The employe lunchroom has can- 
teens for coffee, milk, sandwiches, etc. 
The employe comfort room includes 





* : a 


PLACING AN order over his phone is 
George Bak, Kowalski purchasing agent. 
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the latest in locker, shower and wash- 
ing facilities. 

While working room walls are tiled 
to shoulder height, the area above 
this level, and the packaging and 
shipping coolers, are painted in warm 
pastel colors. Management feels that 
periodic application of paint can help 
to dispel monotony and coldness. Em- 
ploye comfort room walls are finished 
with Permaglaze, a colored granu- 
lated cement-type coating applied to 
the cement block in three layers. The 
final coating is a transparent plastic 
material that makes the walls imper- 
vious and, at the same time, heightens 
the color effect. The walls are easy 
to keep bright and clean. 

All steel production equipment is 
painted white. 

This newest expansion move is the 
fifth undertaken by the firm, which 
was founded in 1920 as a retail sau- 
sage store. The present structure 
has been expanded twice and a 30- 
truck garage has been built across 
the street. The firm operates 24 
Dodge trucks which are refrigerated 
with Koldhold plates. 

One unique feature of the organiza- 
tion is its operation of eight retail 
sausage stores in the Hamtramck- 
Detroit area. These stores, which sell 
the firm’s whole line, stimulate variety 
in sausage purchases, thus helping to 
create a demand for specific items 
which the customer may seek in an- 
other store on her next shopping trip, 
comments Dave Burland, retail stores 
manager. With a large percentage of 
shopping done with the aid of the 
family car, the location of the next 
purchase of food is always fluid, Bur- 
land observes. 

The company has a budgeted ad- 
vertising program which includes two 
animated TV cartoon shows during 
the Saturday and Sunday noon-hour, 
radio spots on leading stations, news- 
paper advertisements and a heavy 
reliance on billboards. It possesses a 
number of boards under a permanent 
arrangement and these are augmented 
by others in peak seasons such as 
Easter. The large boards are painted 
once a year while the smaller ones 
have new printed messages pasted on 
them once a month. 

As a community relations project, 
Kowalski contributes a fixed percent- 
age of each year’s profit to a charita- 
ble trust established by Zygmund 
Kowalski. The recipients named in 
the trust are institutions in the 
Hamtramck-Detroit area. 

Management hopes that the expan- 
sion margin now built into the plant 
will suffice for some time since the 
headaches of physical growth are 
strenuous and disrupting. 
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RAW MATERIAL enters the prebreaker 
hopper located on the second floor. 


Moving Toward Automation 


STEP BY STEP, the Ellis Rendering Co. is adding equipment tha 
is lowering processing time and cutting labor and fuel cost 


ENEFITING from the expe- 
B rience of two fires, management 

of the Ellis Rendering Co. of 
Ellis, Kan., has made its present plant 
as nearly fireproof as possible and has 
gone a long way toward the goal of 
almost complete automation of the 
rendering operations. Other progres- 
sive steps are planned for the future. 

The company was founded in 1937 
by the late Ray J. Kippes, father of 
Don Kippes, the present manager. It 
is located one mile east of Ellis on a 
siding of the Union Pacific Railroad. 

Six months after the first plant was 
built, it was completely destroyed by 
fire. Undaunted, the elder Kippes re- 
built and was in business again within 
three months. 

In December, 1952, the plant was 
again destroyed by fire. The office, 
machine shop and truck sheds, being 
300 ft. away, remained .intact. Two 
Anco 5 x 10 cookers were all that 


IN FRONT OF self-unloading percolator pan 
is a 12-in. screw conveyor. This carries 
the meat scrap to the drag elevator. 





PREBREAKER IS an Anco Rietz model. It is 
powered by a 100 hp. electric motor. 


was salvaged from the plant proper. 

The senior Kippes died not long 
after the second blaze, but his widow, 
Agnes, and son, Don, both stockhold- 
ers, had great faith in the rendering 
enterprise and they rebuilt again in 
1954. Young Kippes, only 26 at the 
time, designed the building and su- 
pervised the installation of all ma- 
chinery and equipment. 

The new plant is a two-story struc- 
ture 40x100 ft. in size. The hide cellar 
was eliminated in the layout and was 
replaced by two concrete vats, each of 
which holds one car of hides. 

Hides are put down in the vats 
in saturated brine and held there 
until a car has accumulated; the 
brine is not circulated. The renderer 
reports that this treatment yields 
cleaner and lighter hides and_ has 
reduced by one-half the labor re- 
quired for loading them. 

Dead stock processing begins with 





RED LION EXPELLER is shown here, also 
the nine-in. screw conveyor, unground crack- 
lings in pile at left, and grinder. 


IN THIS VIEW, raw material is being dis 
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charged from the prebreaker into true 


a Reitz prebreaker (installed in plac 
of an additional cooker) and render 
ing time has been cut almost in hal 
with the aid of this unit. An orificg 
plate will be installed in the pre 
breaker in the near future and it i 
believed that with this addition, cook 
ing time can be lowered to about tw 





hours through further reduction o 
the raw material. Cookers are nov 
loaded from charging trucks after th 
comminuted raw material has bee 
raised one level by an enclosed 12-1 
screw, but a holding bin and convey 
ors will be installed soon to eliminatt 
all trucking. 

One of the plant’s cookers is nov 
equipped with a McAfee-Dreilin; 
self-unloading percolator pan supply 
ing continuous feed, via conveyor, t 
the Expeller from the cooker. Anoth 
auto-pere pan will be installed on th 
second cooker in the near futur 
Processing of meat scrap through th 





MEAT SCRAPS are gravity-bagged a 
weighed at this second floor location a 
being ground on the first floor. 
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Red Lion V-belt Expeller is automatic 
from the time the material leaves the 
percolator until it reaches the storage 
room. Meat scrap is ground on the 
first floor and 
then elevated to 
the second via a 
conveyor. Meat 
scrap is bagged 
and loaded by 
gravity on the 
second level. 

The steps taken 
toward automa- 
tion have already 
relieved the labor 
situation; the former 14-man crew 
has been reduced to eight. 

Within recent months, the company 
has installed a 100-hp. package type 
Cyclotherm boiler which, Kippes re- 
ports, has cut the natural gas fuel 
bill in half. 

In addition to meat scrap, tallow 
and hides, the company also produces 
bones, soaps, cleansers and floor 
sweeping materials. The company op- 
erates nine trucks to pick up raw 
material; 75 per cent of this material 
is in the form of dead stock and 25 
per cent consists of shop fat and offal. 


D. KIPPES 


Oscar Mayer Earns 2.61c 
Per Sales Dollar in 1956 

Oscar Mayer & Co., Madison, Wis., 
reported sales of $219,708,261 for the 
fiscal year ended 
last October 27, 
and net earnings 
of $5,730,142, 
equal to 2.6l1c 
per dollar of 
company sales. 

These figures 
compare with 
1955 sales of 
$220,209,788 and 
net earnings of 
$4,906,593, or 
2.23c per sales dollar. Although lower 
price levels during the year reduced 
total dollar sales slightly, total vol- 
ume of meat processed increased 7 
per cent over 1955. 

Oscar G. Mayer, jr., president of 
the 73-year-old firm, said that, de- 
spite the highly competitive condi- 
tions which exist in both the livestock 
purchasing and the merchandising 
phases of the meat business, the com- 
pany was able to show satisfactory 
earnings for the year because of its 
increasingly efficient operations. The 
companys continuing program of 
modernization and improvement of 
plant facilities and distribution meth- 
ods was effective in bringing this 
about, he said. 

The company processes less than 





O. MAYER, JR. 


2 per cent of the nation’s total meat 
supply, although it ranks ninth in 
dollar sales among the more than 
5,000 U. S. meat processing com- 
panies, Mayer pointed out. Oscar 
Mayer & Co., with 9,000 employes, 
operates plants in six cities: Madison, 
Chicago, Davenport, Philadelphia, 
Los Angeles and Atlanta. 


of the area meeting are Don Alli- 
son and Bob Allison of Allison Hide 
& Metal Co., Clinton, Okla. 

This region, originated by the Tex- 
ans of NHA, has expanded until it 
now embraces Texas, Oklahoma, 
Kansas, Missouri, Arkansas and Lou- 
isiana. Invitations will be extended 
to every renderer, tanner, packer and 
hideman in each of these states to 
attend the one-day conclave. 

In addition to industry speakers, 
Jerry Marx, director of public rela- 
tions for the Oklahoma Department 
of Public Safety, will address the 
luncheon at 12:30 p.m. 


NHA Sets Regional Meeting 
For Oklahoma City March 11 
The National Hide Association will 
hold a_ six-state regional meeting, 
Monday, March 11, at the Hotel 
Skirvin, Oklahoma City. Co-chairmen 
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Meat Curing Pan Truck 


2 Sausage room processes are handled at 
lower cost with Stainless equipment. 





St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. 





CHICAGO 36, ILLINOIS 














Operations 





TESTS SHOW HARD HATS NOT HOT AND HEAVY 


Hot in the summer, cold in the 
winter, heavy the year around—these 
are some of the complaints workers 
have been leveling at hard hats. Pack- 
inghouse managers whose personnel 
should wear protective clothing, will 
be interested in tests made recently in 
the Whiting, Ind. plant of the Stand- 
ard Oil Co. The selling to individuals 








250-WATT LAMP suspended over each hat 


raises temperature inside and out. Hard 
hat is much cooler than conventional types. 


the advantage and necessity of wear- 
ing such clothing is an ever present 
problem in all plants. 

During the summer months, men 
complain that hard hats are too hot to 


wear. The year around they complain 
that they are too heavy. These com- 
plaints were proved to be groundless. 

The hard hat demonstration con- 
sisted of the application and measure- 
ment of degrees of heat on a hard 
hat and two types of hats commonly 
worn by workers. The heat came from 
a 250-watt lamp suspended above 
each hat. The hats were mounted on 
wooden heads. Thermocouples were 
then attached to the top and inside 
of the hats and readings were ob- 
tained by means of a galvanometer 
graduated in degrees Fahrenheit. 

In every demonstration, the hard 
hat proved to be much cooler than 
the other hats. Typical readings were 
as follows: 


Outside _ Inside 
Cap 113° 110° 
Felt Hat n° 108° 
Hard Hat 100° 88° 


A postal scale was used to prove 
that the hard hat weighed only a few 
ounces more than a felt hat. 

The charge that safety hats are cold 
during the winter and tend to collect 
cool, drafty air, was met by one major 
packer recently by requiring workers 


to wear snug fitting wool caps under- 
neath, similar to the helmet liners 
worn by military personnel. 

A safety shoe demonstration was 
also conducted. For this, a 6-in. steel 
channel weighing approximately 50 
pounds was used. The channel was 
mounted on a 2 x 2-ft. board with one 





STEEL CHANNEL weighing 50 Ibs. cuts into 
leather on toe of safety shoe, when dropped, 
but metal toe guard is not bent by blow. 


end elevated one foot and hinged. A 
safety shoe was strapped to the board 
with the toe guard directly under the 
free end of the channel. This end was 
then raised -three feet and supported 
by means of a hinged prop. The 
prop, when pulled away by a chain, 
allowed the channel to fall and strike 
the toe of the shoe. In no case was 
the metal toe guard bent, although 
the leather was cut from the guard 
by the heavy steel channel. 





Los Angeles Processor Teams Two Grinders to Speed Up Hamburger Preparation 


FULFILLMENT of a large government contract for 
ground beef, within a short period of time, was accom- 
plished by Al Mueller of southern California by devel- 
oping a special grinding and molding arrangement. As 
shown in the photograph at the left, two grinders were 
ganged and a Y-shaped funnel was used to carry away 


Neste 


20 


and mold the meat from both units. The extruded ham- 
burger was cut off in 5-lb. blocks as it came from 
the mouth of the forming section. Another factor in 
the success of Mueller’s effort to fill the contract was 
the use of a new high speed saw, shown in operation by 
Lasar of Lasar Manufacturing Co., Inc. 





THE NATIONAL PROVISIONER, JANUARY 19, 1957 





Twe 
AH: 
Pu 
adop 
pack 
ods » 
socia 
cord 
orga! 
Pack 
Hoe: 
first 
State 
prov 
100 
met! 
M 
man 
stant 





T- 


as 
e] 
0 


ne 





nto 
ed, 


ow. 


ard 
the 
vas 
ted 
The 
in, 
ike 
vas 
igh 
ard 


m- 
om 

in 
vas 


by 





957 











Two Packers Given New 
AHA “Humane” Seal 


Public recognition has now been 
adopted as a means of persuading 
packers to employ slaughtering meth- 
ods which the American Humane As- 
sociation recognizes as “humane,” ac- 
cording to an announcement by the 
organization which named the Seitz 
Packing Co., St. Joseph, Mo., and 
Hoerter & Son, Louisville, Ky., as the 
first meat packers in the United 
States to win the new seal of ap- 
proval of the AHA “for their use of 
100 per cent humane slaughtering 
methods.” 

Members of the American Hu- 
mane Association’s committee on 
standards for humane slaughterers 


RICAN Hu 
GSOCIATIQ, “We 


e 
ack 


awarded the seal to the two pack- 
ers in simultaneous ceremonies held 
in St. Joseph and Louisville on Jan- 
uary 11. 

The seal will be awarded on a 
yearly basis to all U. S. packers who, 
before bleeding or slaughtering, ren- 
der all animals or poultry insensible 
to pain and fear by mechanical, 
chemical, electrical or other means 
determined by the AHA committee 
to be rapid, effective and humane. 

Packers winning the red, yellow 
and blue seal of approval (illustrated 
here) will have full sanction to use 
it on all meat packaging and in ad- 
vertising. 

In order to win the seal and re- 
tain it, packers must meet AHA 
standards in handling, stunning and 
slaughtering meat animals, and must 
sign an annual agreement to use the 
seal only as long as their slaughter 
methods equal or exceed the stand- 
ards, and to surrender the seal and 
its use for any reason deemed suf- 
ficient by the American Humane As- 
sociation and the organization’s 
standards committee. 

The standards call for unloading 
and detention facilities to be clean 
and free from protruding nails, brok- 
en boards and other objects which 
might cause bruising or injury to ani- 
mals; for adequate feeding and wat- 
ering; for chutes and runways leading 
to knocking pens to be free of bruis- 
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Paterson TRIP-L-WRAP® 


Consists of : 
1. Printed outer wrap of brilliant luster- 
coated Patapar 35 
. Middle sheet of Paterson Sorb-Pak 


2 
3. Inner sheet of grease-proof Patapar 
27-21T (other combinations available). 


Paterson DU-L-WRAP® 


Consists of: 

1. Printed outer wrap of brilliant luster- 
coated Patapar 35 

2. Inner sheet of Paterson Absorbent 545 


(recommended for dry hams. Other sheets 
available for wet or pumped hams.) 











These pre-combined wrappers are complete units bound together at one 
edge by adhesive. You do no collating. There is no waste motion — no need 
for two or three paper inventories. Here is real economy! 

We will reproduce your present wrapper design, or if you wish, our 
art department will design a new and colorful wrapper for you. 
Write us on your business letter- 


head, telling us your requirements. 
We will send samples and prices. 


par. 
HI-WET-STRENGTH +» GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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ing or injuring obstructions, and “for 
all animals to be rendered insensible 
to pain and fear” by humane meth- 
ods prior to the actual slaughtering 
process, the announcement stated. 

Annual inspections will be con- 
ducted by the standards committee 
to determine whether the packers re- 
tain the seal and its use. 

“We expect the seal of approval 
to inspire a high spirit of competition 
among the packers,” AHA executive 
director R. T. Phillips said, “result- 
ing in widespread adoption of hu- 
mane slaughter methods in the meat 
packing industry.” 


lsoascorbates Approved 


Isoascorbic acid and sodium isoas- 
corbate may be used in the prepara- 
tion of meat food products in accord- 
ance with the provisions prescribed 
for the use of ascorbic acid and so- 
dium ascorbate, respectively, the 
Meat Inspection Branch of the U. 
S. Department of Agriculture has an- 
nounced in Memorandum No. 217, 
Supplement 2. 

When added to products requiring 
a statement of ingredients, the isoas- 
corbic acid may be shown as ascorbic 
acid and the sodium isoascorbate may 
be shown as sodium ascorbate, the 
meat inspection service memo said. 


Incentive Plan Improves Hide Takeoff 


Proper hide takeoff is a real: indus- 
try problem since buyers claim that 
cut and scoring rates of 10 per cent 
and higher are common. How can this 
percentage be lowered? 

C. E. Richard & Sons, Inc. of Mus- 
catine, Ia., once had a serious hide 
takeoff problem and butcher damage 
at times would reach 40 per cent, ac- 
cording to Chester A. Richard, vice 
president. With the plant located 
away from any major packinghouse 
center, the firm could not solve its 
difficulty by hiring more experienced 
butchers; it needed a “crash” type 
of program to reduce hide damage 
quickly. To attain this result, the firm 
adopted an incentive program that 
includes all the dressing floor men, 
although there is a slight premium 
for the knife users. 

President Elmus D. Richard admits 
that the program has its limitations, 
and does not believe that it should 
be necessary to pay a premium for 
good workmanship. However, the 
plan has worked and management 
feels that it is justified as a practical 
measure under the company’s circum- 
stances. The plant slaughters approx- 
imately 300 head of cattle per week 
and butcher damage to hides now 
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ranges between 5 and 6 per cent, ac- 
cording to plant superintendent Paul 
E. Welk. Most of the cattle slaugh- 
tered are graded Good. 

Under the incentive plan, the pack- 
er pays 20c for a No. | hide. Of this 
20c, the siders, splitter and neck 
dropper get 3%2c each if they do not 
cut the hide. Since there are four of 
these butchers, they earn 14c of the 
20c paid. The remaining 6c is di- 
vided between the other four men 
in the crew, even though they have 
no opportunity for cutting the hide. 
The man who cuts a hide is not paid, 
and neither are the other four men 
of the crew. The remaining three hide 
takeoff butchers are paid if they do 
not cut the hide. 

One man on the floor inspects the 
hide before it goes to the cellar and 
a cut or score is charged immediate- 
ly to the offender and a record kept. 
The bonus is paid on the basis of this 
record, Welk states. 

The dressing floor count of cuts 
and scores is checked against the 
tally on the cured hide pickup. How- 
ever, the dressing floor count gener- 
ally runs higher as a closer inspec- 
tion is made on the floor and it is 
easier to spot a fresh cut or score, 
says the plant superintendent. 

On the last- pack of 2,400 hides 
sold, the firm paid a total bonus, in- 
cluding overtime, of $473.01, or an 
average of 19.70c per hide. This fig- 
ure includes the cost of the partial 
bonus which may be paid on some 
No. 2 hides, The average cost is about 
10c per hour for the four hide knife 
men and about one-third less for the 
other four butchers, according to the 
firm’s management. 

Since inaugurating the program, 
the quality of hide takeoff has im- 
proved materially and so has the 
firm’s selling position, reports E. 
Richard. Dressing productivity has 
been maintained at the rate of 1.25 
head per man hour. 

The primary incentive for improve- 
ment of workmanship at the begin- 
ning of the program was, of course, 
the extra money to be earned. En- 
thusiasm was also fostered by the 
competitive spirit among the butchers 
who vied with each other to see who 
would make the most, as well as by 
the admonitions of the four non-hide 
butchers who wanted their share. 
Now, however, there is more pride 
of workmanship and any lapse into 
poor quality immediately causes con- 
cern among the whole crew. As a re- 
sult of this interest on the part of the 
workmen, the system is self-supervis- 
ing, president Richard points out. 


THE NATIONAL PROVISIONER, JANUARY 19, 1957 








uct 
wis 


mo 
har 


the 
effi 


ers 
tion 
luti 
195 


pra 
ope 
tur 


f, ace 
Paul 
wugh- 


pack- 
f this 
neck 
O not 
ur of 
f the 
is di- 
men 
have 
hide. 
paid, 
- men 
> hide 


ey do 


ts the 
ir and 
>diate- 
kept. 
of this 


F cuts 
st the 
How- 
gener- 
nspec- 
1 it is 
score, 


hides 
us, in- 
or an 
his fig- 
partial 
1 some 
; about 
e knife 
for the 
to the 


ogram, 
as im- 
as the 
rts E. 
ty has 
of 1.25 


nprove- 
begin- 
course, 
od. En- 
by the 
yutchers 
see who 
ll as by 
:on-hide 
share. 
re pride 
pse into 
ses con- 
As a re- 
rt of the 
supervis- 
s out. 


19, 1957 








American National Sides with View That 
Packers Are Doing Fine under USDA 


Passage by the American National 
Cattlemen’s Association of a resolu- 
tion opposing the transfer of packer 
regulatory authority under the Pack- 
ers and Stockyards Act from the U. S. 
Department of Agriculture to the 
Federal Trade Commission was pre- 
ceded by a debate on the question by 
E. F. Forbes, president of Western 
States Meat Packers Association, and 
Roscoe Haynie, chairman of the 
American Meat Institute’s beef com- 
mittee and vice president of Wilson 
& Co., Inc., Chicago. 

Haynie debated the matter with 
Forbes before the association’s live- 
stock marketing committee. Reject- 
ing charges of monopoly in the meat 
business, Haynie pointed out that by 
Forbes’ own words there had been 
a tremendous growth in both the 
number and size of independent 
packers while the larger meat pack- 
ers were doing a smaller percentage 
of the total meat business than they 
did two decades ago. 

In addition to opposing the trans- 
fer of authority, the resolution 
adopted by the cattlemen’s organiza- 
tion urged that the act be properly 
administered under the Secretary of 
Agriculture, and be made into a sep- 
arate division within the USDA, and 
that sufficient funds be made availa- 
ble for adequate enforcement. This 
was the position taken by representa- 
tives of the American Meat Institute. 

Emphasizing that the cattle indus- 
try is now in a “desperate situation 
economically,” the American National 
passed several resolutions designed to 
achieve more efficient distribution of 
its product and als» authorized stud- 
ies to determine whether the recent 
years’ tremendous changes in the 
marketing of livestock and meat prod- 
ucts have been beneficial, or other- 
wise, to livestock producers. 

A fact-finding committee of not 
more than seven members is to be 
named and $5,000 made available to 
the committee to initiate the studies. 

“Meat distribution would be more 
efficient and its costs lowered if pack- 
ers were permitted to retail meats and 
other related products,” the associa- 
tion said in reaffirming its 1929 reso- 
lution opposing the portions of the 
1920 packers’ consent decree that 
prohibit certain national packers from 
operating retail markets and manufac- 
turing many non-meat items. 

Earlier, the association’s livestock 
marketing committee had heard Tom 
Glaze of Swift & Company explain in 
detail the reasons why his company 
had asked for relief. Glaze pointed 
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out further that Forbes, testifying last 
summer before a Senate committee, 
had claimed that WSMPA member- 
ship enjoyed more than 70 per cent 
of the meat packing business in the 
western states. 

The direct concern of beef produc- 
ers in beef promotion to bring about 
an increased consumer demand was 
emphasized by the association, which 
said that the primary obstacle to 
financing an effective beef promotion 


program is restrictive provisions of 
the Packers and Stockyards Act in re- 
spect to voluntary deductions from 
proceeds of sale of livestock. 

The group came out in support of 
the proposed amendment which 
would authorize any marketing agen- 
cy, upon request of a responsible 
state livestock producer organization, 
to make voluntary deductions of not 
more than 10c per head on cattle, 
payable to the producer organization. 
A sum of $5,000 was earmarked for 
promoting P. & S. law amendments. 

The American National took a 
stand against the legislation backed 
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by the American Humane Society to 
force drastic changes in methods of 
slaughtering, pointing out that pack- 
ers have for some time cooperated in 
a joint committee with the American 
Humane Association in improving 
methods of handling livestock. Con- 
tinued cooperation, not legislation, is 
the way to achieve progress in hu- 
mane treatment of livestock, the as- 
sociation said. 

In other action, the American Na- 
tional came out against consignment 
selling of cattle to packers, charging 
that the practice “is economically un- 
sound and results in chaotic condi- 
tions and depresses market prices.” 





' DON'T OVERWORK % 
|. YOUR SMOKEHOUSE 


3 





BAKE 
YOUR MEAT LOAVES 
THE MODERN WAY... onan 


ADVANCE revolving MEAT OVEN 


Free your smokehouse for the jobs it’s 
designed to do, and bake your meat loaves 
in a new ADVANCE Revolving Meat Oven.. 
expertly designed to produce the finest-tast- 
ing, best-looking loaves you've ever produced. 
Here’s why: 


@ Economical Recirculated Heat 
@ Positive Exhaust 
@ Cool Operation 
@ Exclusive Friction Drive 
WRITE for additional details and quotations. 


OVEN CO. 


ee 
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Quality-Controlling 
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‘710 S. 18th St. 
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U. S. To Amend Carcass Grade 
Standards On Lamb, Mutton 


The U. S. Department of Agricul- 
ture has announced that the official 
standards for grades of lamb and mut- 
ton carcasses will be amended. The 
new standards will become effective 
on February 11. 

Proposals to change the standards 
have been discussed and demon- 
strated at several meetings with va- 
rious segments of the industry during 
the last 18 months. The amendments 
that are being adopted were reviewed 
and approved in September by a 
committee appointed by the National 
Wool Growers Association. 

The five grades for lamb—U. S. 
Prime, Choice, Good, Utility, and 
Cull—will be retained, but changes 
will be made in the standards for the 
first three grades. The major change 
in the standards for Prime and Choice 
grades lowers the quality require- 
ments, particularly for older lambs, 
by reducing the emphasis placed on 
maturity as a grade factor. The range 
of quality included in the Good grade 
will be reduced. Several additional 
changes are being made to clarify 
the intent of the standards. 


Task Group on Fats Seeks 
More Industrial Outlets 


The task group on oilseeds and ani- 
mal fats, named to advise the Presi- 
dent’s bipartisan commission on in- 
creased industrial use of agricultural 
products, held its second meeting re- 
cently in Chicago. 

Members include John J. Hamel, 
jr., executive director of the National 
Renderers Association; Wesley Har- 
denburgh, president of the American 
Meat Institute, and Dr. H. E. Robi- 
son of Swift & Company. 

The group reviewed its preliminary 
studies undertaken to assist the com- 
mission in making recommendations 
to Congress, designed to increase in- 
dustrial uses of farm products. 


Minister of Agriculture to 
Address Canadian Packers 
At Winnipeg Convention 


Canada’s Minister of Agriculture 
J. G. Gardiner will be the featured 
speaker at the 37th annual meeting 
of the Meat Packers Council of Can- 
ada, to be held Tuesday and Wednes- 
day, February 5-6, at the Fort Garry 
Hotel, Winnipeg. He will address the 
annual dinner on Tuesday evening. 

Addresses by Council president 
Emile Masse, Cooperative Federee 
de Quebec, and E. S. Manning, To- 
ronto, managing director of the Coun- 
cil, will open the day-and-a-half meet- 
ing. The livestock-meat outlook will 
also be discussed Tuesday morning. 

H. H. Alp, director of the Ameri- 
can Farm Bureau Federation’s com- 
modity department, will highlight the 
afternoon program when he deals 
with “Some Aspects of an Industrial- 
ized Agriculture.” Other speakers will 
include G. L. Burton of Claresholm, 
Alta., who will present a rancher’s 
opinion of livestock marketing, and 
H. S. Fry of Winnipeg, who will give 
a farm editor’s view of the livestock 
and meat industry. 

Wednesday morning sessions will 
include a panel of leading retailers 
on meat merchandising, a paper on 
sausage quality by Dr. C. F. Niven 
of the American Meat Institute Foun- 
dation, Chicago, and a talk on meat 
preservation by a Defense Research 
Board scientist. 

Concluding event will be a “Round- 
up Luncheon,” with T. W. Kent, ex- 
ecutive editor of the Winnipeg Free 
Press, as speaker. 


Atomic Energy in Industry 


A two-day meeting dealing with 
problems of successful commercial 
application of atomic energy will be 
staged under the auspices of the 
American Management Association at 
the Hotel Statler, New York, N. Y., 
on February 7 and 8. 
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SWEET TOP labels of Turvey Packing Co., 
Blackwell, Okla., will help send Blackwell 
band to Washington, D. C., January 21 for 
appearance in the President's inaugural pa- 
rade. Company has been redeeming labels 
left with grocers for 10c each, to go toward 
band's expenses. Shown with display of Sweet 
Top products above are (I. tor.) Ray Turvey, 
general manager of firm; Dale Williams, 
band director, and Sam Turvey, jr., advertis- 
ing manager. Aerial view of Turvey plant is 
seen in background. (Photograph through 
courtesy of the Blackwell Daily Journal.) 





Rath Names W. W. Jennings 
Assistant Vice President 

WESLEY W. JENNINGS was elected 
to the newly-created position of as- 
sistant vice president in charge of 
sales and advertising of The Rath 
Packing Co., Waterloo, Iowa, at the 
annual meeting of the board of di- 
rectors. All other officers of the or- 
ganization were re-elected. 

On the same day, the executive 
committee chose RussELL W. Ritz to 
fill the position of sales manager, 
which had been held by Jennings 
since 1952. Jennings first worked for 
Rath in 1923 and has been employed 
by the company continuously since 
1926. He was car route sales man- 
ager from 1947 to 1952. Ritz first was 
employed by the company in 1925 
and his continuous service dates from 
1930. He was named assistant sales 
manager in 1954 after serving as sales 
manager of the branch house de- 
partment. 

The officers re-elected are: How- 
arD H. Ratu, chairman of the board; 
A. D. Donne tt, president; Joz Grn- 
SON, executive vice president; JOHN 
A. Mutu, Ray S. Paut, Date A. 
Kirparrick, JoHN S.  BarTLeY, 
Grorce E. Hawk, and RicHarp W. 
Ratu, all vice presidents; Joun D. 
DonNnELL, secretary; Howarp Dex- 
TER, controller, and Wiis R. NEs- 
BIT, treasurer. 


The Meat Trail... 


Spamer Elected President 
Of Meat Trade Institute 


FREDERICK T, SPAMER of Bedford 
Provisions, Inc., Brooklyn, was elected 
president of the Meat Trade Institute, 
Inc., New York City, at the organiza- 
tion’s annual meeting. 

Other officers chosen are: vice pres- 
idents, LEONARD D. Horopensk1, Na- 
gel, Inc., and Frrrz Katz, Stoll Pack- 
ing Corp.; secretary, FRANK D. OrzE- 
CHOWSKI, F. O. Provision Co., Inc., 
and treasurer, ANDREW J. Dette, Her- 
man Deile, Inc. 

Directors named at the meeting 
are: CHARLES H. Bou.e, Bohle, Inc.; 
FRANK BruNcCKHORST, Boars Head 
Provisions Co., Inc.; JERRY FREIRICH, 
Julian Freirich Co.; Hersert R. 
Haun, Kollner’s, Inc.; Greorce W. 
Kern, George Kern, Inc.; JoHN 
Krauss, John Krauss, Inc.; LEsTER 
Levy, Plymouth Rock Provision Co., 
Inc., and LEo Rattner, Sperling Pork 
Store, Inc. 

Approximately 75 meat packing 
and processing firms in the New York 
City metropolitan area are members 
of the Institute, which concerns itself 
with proposed legislation and regu- 
lations affecting the industry, methods 
of enforcement, labor relations and 
other matters of common interest. 








JOBS 


Frep P. GrarserR, formerly Wis- 
consin division sales manager for the 
Sawyer Biscuit 
Co., a division of 
United Biscuit 
Co., has joined 
Cudahy Brothers 
Co., Cudahy, 
Wis., where he 
has charge of the 
selection and 
training of sales 
personnel, Glaeser 
has been in the 
food business for 
approximately 16 years, serving as a 
salesman and in various sales man- 
agerial positions. 


F. P. GLAESER 


The appointment of Rosert (Bos) 
TURNER as general manager of Don- 
ner Packing Co., Milwaukee, effective 
January 21, has been announced by 
Henry Donner, president of the con- 
cern. In the newly-created position, 
Turner, a 20-year industry veteran, 
will take over management of plant 
operations and relieve the president 
of many of his present duties. The 
Donner firm is primarily a slaughterer 
and boner of cows. Two additional 
200-head capacity beef coolers now 
are being installed at the plant, one 











MANY NEW IDEAS are being incorporated in the beef plant being built by Seitz 
Packing Co. at St. Joseph, Mo. The building, which will have double the capacity of 
the present unit, will be of structural steel skeleton construction with masonry curtain 
walls which will be free of projecting pilasters inside. Glazed masonry blocks will be 
used to give finished walls laid up in one operation. Insulation will be expanded poly- 
styrene; 6 in. on roof, 5 in. in sidewalls and 3 in. in floor. All floors will be of special 
topping mix concrete except the killing area which will be split brick pavers. The killing 
floor will include innovations to speed up operations and eliminate congestion. The 
plant will be equipped with complete inedible rendering facilities entirely fed by 
gravity. One nice feature, according to designer John G. Troy, Omaha architect, is 
that the coolers will have a 48 ft. clear span without columns. Refrigeration will be from 
floor type air units. Lehr Construction Co. is the general contractor. The St. Joseph 
company expects to open the new packinghouse about next October. 


a 
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e If Pigs had a choice (which they 
usually don’t) their “going to 
market” wardrobe would always 


be the old favorite, HPS Loin Wrap 
Mest Packers know this. 





eThat’s why pork loins have 
traveled in first class condition 

for over half a century, from 
packer to purveyor. HPS makes 
many meat wraps for many uses. 


Call us, we'll show you. 


PROTECTIVE PACKAGING MATERIALS 


SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
" because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 
furnished with each bearing. 





Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road ° Schiller Park, Illinois 
Gladstone 5-7240 (Chicago) 
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to be used as a holding cooler and 
the other for expanded boning opera- 
tions. The new general manager 
served as plant superintendent for 
Columbia Packing Co., Chicago, for 
the past three years and previously 
was with Oscar Mayer & Co., Chi- 
cago, as beef manager. 


JaMes W. Gerwert has been 
named general manager of The Hull 
& Dillon Packing Co., Pittsburg, 
Kans., to succeed the late RussELL 
Morritr, who died December 17. 
Gerwert has been associated with the 
company as production manager since 
it was reorganized in August, 1954. 


PLANTS 


Omaha Dressed Beef Co., 31st & 
“I.” sts, Omaha, has remodeled its 
plant to conform to MIB regulations 
and expected to begin operating un- 
der federal inspection late last week. 
Facilities for slaughter and cooler 
storage have been increased. The firm 
formerly operated under the name of 
Merchants Packing Co. and marketed 
its beef and by-products only in the 
Omaha area for the past 25 years. 
Architect for the plant alteration was 
Joun G. Troy. Ownership of the firm 
has not been changed. The three 
partners and their departments are: 
SAMUEL DovucHEY, administration; 
Lyte W. Pace, sales division, and 
Lee A, BERNSTEIN, purchasing. 


The name of Macoupin Locker 
Service, Inc., Carlinville, Ill., has been 
changed to Prairie Packing Co. of 
Carlinville, reflecting the new meat 
packing operations of the firm, PHIL- 
Lip J. BoUCKAERT, general manager, 
announced. Bouckaert is the son of 
P. A. BouckaERrT, president of Bouck- 
aert Packing Co., St. Louis. E. D. 
KirrELL has been named plant super- 
intendent of the meat packing opera- 
tions in Carlinville. Kittell formerly 
was in research and development 
work for The Rath Packing Co., 
Waterloo, Iowa. 


The new abattoir and beef proc- 
essing plant being constructed at 
Lawrence and “G” sts., Omaha, for 
Midwest Packing Co. will begin as a 
one-bed plant, according to WILLIs 
Recrer, A.I.A., Omaha, whose office 
is doing the architectural work. The 
overall plan is laid out for expan- 
sion to include an eventual three-bed 
operation. Initial production probably 
will begin at about 100 cattle per day, 
and the plant is expected to employ 
about 25 persons when operations 
start next fall. The plant plans are 
approved for MIB inspection, and it 
is anticipated that the current local 
market will be extended to include 
interstate shipments by rail and truck 


to all points in the nation. The gen- 
eral contractor for the new plant is 
Mainelli Construction Co. The me- 
chanical contract has been awarded 
to Bauer Plumbing Co., refrigeration 
contract to Packers Engineering and 
Equipment Co. and electrical con- 
tract to Henry W. Miller Electric Co. 
All are Omaha firms. The building 
will be 72 x 80 ft., two floors, of re- 
inforced concrete skeleton frame, with 
floor slabs of 4 x 20-ft. pre-cast, pre- 
stressed concrete units. Walls will be 
of buff-colored face tile. Owners of 
Midwest Packing Co., now located at 
4823 S. 27th st., Omaha, are JULius 
FALKENSTEIN and GILBERT STRALEY. 


A two-story building housing a 
sausage factory and retail meat 
counter of Del Pero Mondon Meat 
Co., Marysville, Calif., recently was 
destroyed by fire of undetermined 
origin. The structure, owned by the 
meat firm, also contained a leased 
grocery operation. Huco DEL PERO, a 
partner in the firm with his brother, 
Mario, and Gustav C. Monpon, es- 
timated the loss at $240,000. He said 
they probably will rebuild. The com- 
pany also has another plant at 109 
Chestnut, Marysville. 


Union Packing Co., Los Angeles, is 
taking additional steps in its program 
to increase sausage production. A 
3,500-sq.-ft. addition to the sausage 
kitchen is now underway. The firm 
will begin installation of its second 
Julian smokehouse in about 30 days. 


TRAILMARKS 


A regular meeting of the Mississippi 
Independent Meat Packers Associa- 
tion is set for Saturday, January 26, in 
Jackson, Miss., T. W. Boman of 
Jackson Packing Co., Jackson, presi- 
dent of the association, announced. 


The annual meeting of the North 
Carolina Meat Packers Association 
was to be held Saturday, January 19, 
at Raleigh. V. H. Bop, Carolina 
Packers, Inc., Smithfield, is president. 


Wirson S. GEIsLER of Bechtol’s, 
Orrville, Ohio, has been sworn in as 
postmaster at Dalton, Ohio. 


Five tons of meat and meat prod- 
ucts, mostly pork and some lard, have 
been donated by Tobin Packing Co., 
Inc., for the relief of Hungarians in 
Austrian refugee camps. The Tobin 
divisions in Rochester and Albany, 
N. Y., each contributed 5,000 Ibs. 
Seiler’s, Inc., Philadelphia, also has 
donated canned meat with a whole- 
sale value of more than $5,000 to 
Hungarian relief. 


“New Frontiers in Meat Research” 
will be presented by E. W. STEPHENs, 
western director of the American 
Meat Institute, during animal hus- 
bandry livestock day, January 26, at 
the Davis campus of the University of 
California. 


HERBERT GUGGENHEIM has become 
associated with Corn Belt Brokerage 
Co., Chicago, beef and veal broker- 





Spain Gets Preview of U.S. Variety Meats 


Samples of U. S. variety meats were shipped to Spain recently by Armour 
and Company, Chicago, at the request of the American Meat Institute to 


familiarize Spanish 
officials with the qual- 
ity of these American 
meat products. A Ti- 
tle I, Public Law 480 
sale was arranged 
this fall for $1,000,- 
000 worth of frozen 
beef livers, kidneys, 
brains and _ tongues. 
Procurement is antic- 
ipated in the near 
future. Photo shows 
samples, all of which 
were regular export- 
pack products, being 
inspected in Madrid 
by Spanish govern- 
ment Officials and rep- 
resentatives of the 





Spanish meat industry. Men (I. to r.) are: Mariano de Cabo, Cabo Industrias 
Carnicas, S. A.; John S. Burgess, jr., U. S. agriculture attache in Madrid; 
Jose-Vicente Torrente, Spanish ministry of commerce; Fred Marti, assistant 
agricultural attache; Antonio Maravert, Spanish ministry of commerce; Gaston 
Escoube, AMI European representative, and other unidentified individuals. 
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Model SE Carton Forming and Lining Machine 


FORMS AND LINES UP TO 
120 CARTONS PER MINUTE 


The fully automatic Model SE cuts roll-fed paper to proper 
size liner sheet, and folds low cost carton blank and liner 
paper together to produce perfectly shaped lined cartons. 


Model CCY-L Carton Folding 
and Closing Machine 


FOLDS AND CLOSES 
UP TO 120 CARTONS 
PER MINUTE 


The Model CCY-L neatly folds 
and closes liners and cartons and 
discharges them ready to be 
packed for shipment. 





Peters Model SE and Model CCY-L can handle 14, 1, 2, 3 and 4 lb. carton sizes 
with quick changeover. 


For complete information 
write, phone, or wire 


y SCE MEWACHINERY COMPANY 


4704 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 























age firm. He will specialize in beef 
and beef offal. Guggenheim formerly 
was in the brokerage business in Los 
Angeles for eight years. 


Roy W. Pret, manager of the As- 
sociation of American Soap and Gly- 
cerine Producers, Inc., will address a 
luncheon meeting of the Allied-East- 
ern Renderers Association, Inc., Tues- 
day, January 22, at the Waldorf 
Astoria Hotel in New York City. 


DEATHS 


Epwarp G. Hinton, 69, who re- 
tired in 1954 as general manager of 
the Armour and Company South 
Omaha plant, was found dead in his 
car after the vehicle crashed into a 
billboard in South Omaha. Death was 
attributed to a heart attack. Hinton 
recently had been vice president of 
the Omaha Neon Sign Co. He was 
active in civic affairs and was a 
former chairman of the city parks and 
recreation commission. 


ANDREW C, TayLor, 62, owner of 
A. C, Taylor Packing Co., Mt. Ver- 
non, Ohio, died after a long illness. 
He is survived by his wife, Doro- 
THY, and a son, Epwarp A., of 
Geneva, N. Y. 


PaRKER A. JAcosson, 83, founder 
of Interstate Packing Co., Winona, 
Minn., died recently. Jacobson, a for- 
mer northwest division manager of 
Armour and Company at St. Paul, 
established his Winona concern in 
1909 and served as president and 
general manager until 1929, when he 
sold the firm to Swift & Company. He 
also operated Parker Manufacturing 
Co., Minneapolis, maker of packing- 
house machinery, for 20 years. Sur- 
viving are a daughter, Mrs. ALICE 
SELOVER, Winona, and a son, PARKER 
L., of Winnetka, Il. 


Harry Ke inson, 45, founder and 
owner of Harkel Wholesale Meats, 
Philadelphia, died January 11. Sur- 
vivors include the widow, Ruts, a 
son and a daughter. 


Lynwood Crumpler Drake, 66, who 
retired from E. F. Drake Son Co., 
Sunbeam, Va., in 1953 because of ill 
health, died recently of a heart attack. 
The firm was founded by Drake and 
his father after World War I and 
subsequently became widely known 
for its canned ham. 


Witu1am F. Hasson, 59, sales 
representative of Visking Co. in the 
New York City area, died suddenly. 
He was Visking’s second oldest rep- 
resentative, from point of service, 
with 27 years. Hasson is survived by 
the widow, HELEN, and a daughter. 
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ALL MEAT... output, exports, imports, stocks 








*Estimated by the Provisioner 


Meat Output Up But 11% Below 1956 


Following two successive holiday interruptions in live marketing and 
slaughter, meat production for the first full week of 1957 rose 25 per 
cent to 453,000,000 Ibs. from 362,000,000 produced the previous short 
week. However, with slaughter of hogs lagging considerably below num- 
bers last year around this time, current output of meat was 11 per cent 
smaller than the 508,000,000 Ibs. for the same 1956 period. Cattle 
slaughter rose 28 per cent for the week and numbered about the same 
as a year ago. Hog slaughter increased 22 per cent over holiday week kill, 
but lagged 23 per cent below that of a year earlier. Estimated slaughter 
and meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Jan. 12, 1957 . 425 233.8 
Jan. 5, 1957 . 333 183.2 
Jan. 14, 1956 ~ . 424 239.0 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Jan. 12, 1957 160 18.7 
Jan. 5, 1957 125 14.6 
Jan. 14, 1956 - pig ne WM 18.3 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


137,677 
Ended CATTLE 
Merresib Live Dressed 
Jan. 12, 1957 eee | 000 550 
Jan. 5, 1957 . i 1,000 550 
Jan. 14, 1956 1,018 564 
CALVES 
Week Ended Live Dressed 
Jan. 12, 1957 farereey. 117 
Jan. 5, 1957 erst, 17 
Jan. 14, 1956 sive 9 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,375 186.2 
1,125 152.3 
1,778 235.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
290 13.9 453 
243 11.7 362 
310 15.0 508 


S 
Live Dressed 
241 135 
241 135 
240 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt, Ibs. 
100 48 i 45.3* 
100 48 36.0* 
101 48 15.2 65.1 
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ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT, LARD PRODUCTION BY WEEKS, NOVEMBER, 1956 


Cattle Calves Hogs Sheep and Lambs me Lard 
eld 
Beef Veal Pork L&M_ Total per Total 
Week Kill prod. Kill prod. Kill prod. Kill prod. meat ewt. prod. 
ended 000’s mil. 1b. 000’s mil. lb. 000’s mil. Ib. 000’s mil. Ib. mil. Ib. Ib. mil. Ib. 
Nov. 10. .432 225.8 179 22.3 1.568 203.8 275 12.4 464.3 14.4 52.1 
Nov. 17. .390 203.8 181 21.8 1.393 183.8 229 10.5 419.9 14.3 46.7 
Nov. 24. .383 203.2 145 16.8 1.367 180.3 233 10.7 411.0 14.6 46.8 
Dec. 1..453 238.1 192 23.0 1,709 225.5 291 13.4 500.0 14.5 58.4 








Livestock Products Cost U. S. 
About $48,000,000 Last Year 


Surplus removal purchase programs 
by the U. S, Department of Agricul- 
ture on livestock and poultry prod- 
ucts in 1956 during periods when sea- 
sonally large supplies threatened to 
depress prices received by producers, 
cost the U. S. government about $48,- 
000,000. 

The foods purchased under the 
programs are being distributed to 
school lunch programs and to insti- 
tutions for the care of needy persons. 

Hamburger was bought during 
seasonally heavy marketings of cattle 
off pastures and ranges. Lard and 


pork products were bought during pe- 
riods of seasonally heavy hog market- 
ings. 

All purchases provided an outlet 
for livestock products at a time when 
help was most needed by producers, 
during a period of seasonally large 
supplies when prices normally would 
be under pressure the most. 


Year-end Summary of Purchases—1956 
Quant. Cost f.o.b. Average 


Purch. Plants Price Purch. 
(1,000 Ibs.) (000’s) Lb. Period 
Hamburger 72,033 $24,546 34.08c 9/28-11/29 
BD vwe.cia's 21,552 3,741 17.386ce 10/11-11/21 
Pork: 
Luncheon 
Meat .... 4,990 2,187 42.88c 11/ 9-12/3 
Canned 
Hams ... 1,584 996 62.90ce 11/ 9-12/3 
Eggs* .... 17,524 6,628 37 8le 9/25-12/6 
Turkeys .. 25,310 9,675 38.23c  9/25-11/23 


*Quantity in 000 doz.; average price per doz. 
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AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 203,- 
200,000 lbs. on January 12. This 
amount was 32 per cent smaller than 
the 300,400,000 Ibs. on January 14, 
last year. 

Stocks of lard and rendered pork 
fat totaled 67,400,000 lbs., or 22 per 
cent below the 86,900,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 

Jan. 12 stocks as 
Percentages of 
mee ae 14 
HAMS: 1956 1956 


Cured, 8:9 .-1. O27, 30055 108 
Frozen for cure, S.P.-D.C. 148 ot 


Bere: Mae Soe ea. 129 33 
PICNICS: 

Cured... S:P:-B.0s ..2c ces 85 59 

Frozen for cure, S.P.-D.C. 109 86 

Total picnics ............ 102 77 
BELLIES: 

Cane ae dey cetink 97 65 

Frozen for cure, D.C. .... 400 33 

Gured, SFO. oo. 97 76 

Frozen for cure, S8.P.-D.C. 110 54 


OTHER CURED MEATS: 
Cured and in cure ... 
Frozen and in cure .. 





Teer GGhGe coc. vecetens 5 
FAT BACKS: 
Os Ale: Ot . aA a eS 103 140 
FRESH FROZEN: 
Loins, spareribs, neck- 
bones, trimmings, other 
—SDGtAl 652. . ces Jp ecsinces 102 70 
TOT. ALL PORK MEATS. 109 68 
Tey obs 000 ns Aeetensde woke 106 78 
RENDERED PORK FAT... 77 72 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
January 14 totaled 28,401,158 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
27,567,045 Ibs. in storage on De- 
cember 31, 1956 and 26,952,295 Ibs. 
a year earlier, 

Lard stocks by classes appear be- 
low in Ibs. as follows: 


Jan. 14, ’57 Dec. 31, 56 Jan. 14, ’56 
P.S Lard (a) .13,636,838 10,878,283 21,497,751 


P.S. Lard (b). 7,870,056 9,774,075 40,000 
Dry Rendered 

Lard (a) - 1,127,201 866,443 2,925,600 
Dry Rendered 

Lard (b) - 8,807,331 4,008,176 ....... 
Other Lard + 1,959,732 


as 2,040,068 2,488,944 
TOTAL LARD.28,401,158 27,567,045 26,952,29: 


(a) Made since Oct. 1, 1956. 
(b) Made previous to Oct. 1, 1956. 


Meat Index Down Fraction 


The wholesale price index on 
meats, which has fluctuated narrowly 
in recent weeks, fell back a fraction 
to 80.3 in the week ended January 
8, according to the Bureau of Labor 
Statistics. The previous week it was 
at 80.7 per cent of the 1947-49 av- 
erage of 100. The average primary 
market price index held steady at its 
record high of 116.4. 
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December Movement of Meats Into Cold 
Storage Among the Lightest in Years 


EATS moved into cold storage 

in comparatively light volume 
in December. Although beef inven- 
tories were large, the movement into 
storage lagged, and the accumula- 
tion of pork was considerably below 
normal for the period, Closing De- 
cember stocks totaled 665,455,000 


on December 31 were among the 
largest on record, about 33,000,000 
Ibs. larger than a year earlier and 
about 13,000,000 Ibs. above average. 

Pork inventories, with production 
falling behind late 1955 output, to- 
taled 271,703,000 Ibs, Up only 23,- 
000,000 Ibs. since the close of No- 





Total beef 
oo a ee ee 
Pork, D.S. in cure and cured . 
Pork, S.P. in cure and cured . 

REE NR. ce miwiveick esac es 
Lamb and mutton, frozen 
WORE, TOOPOR oa ccc ceccceses 





and 2,756,000 Ibs. of pork. 





U. S. COLD STORAGE MEAT STOCKS, DEC. 31, 1956 


i NR es nigh ad wen ho o.c8is Sc e wes <s £eie's 
Beef, im cure and Cured ........-..cccccccces 








EES ES ey Error ree re ree rir 
Canned meat and meat products ............. 
Sausage room products ..........ccccccccccees 

Es NEE MEURON G cigs 5 5 0.6060 3:0:0:0/0 51060 sce 


Dec. 31 Dec. 31 Nov. 30 5-Yr. Avy. 
1956 1955 1956 1951-55 
1,000 Ibs 1,000 Ibs 1,000 Ibs 1,000 Ibs. 
230,259 195,042 193,875 213,882 
7,752 10,349 8,047 10,591 
238,011 205,391 201,922 224,473 
187,675 307,851 150,383 296,517 
22,193 27,856 17,940 34,715 
61,835 85,109 80,314 115,574 
271,703 420,816 248,637 446,806 
12,093 10,630 11,016 13,642 
20,182 9, 18,086 20,211 
56,792 69,741 52,658 65,287 
52,633 36,649 45,229 39,287 
14,041 14,460 13,644 15,789 
665,455 776,687 591,192 825,495 


The government holds in cold storage outside of processors’ hands, 29,154,000 Ibs. of beef 








lbs. for about a 74,000,000-Ib. or 12 
per cent increase over the November 
30 volume of 59,192,000 Ibs. The 
aggregate accumulaton of meats in 
cold storage in December 1955 
amounted to about 181,000,000 Ibs. 
Meat inventories on December Si. 
1955 amounted to 776,687,000 Ibs., 
and were about 111,000,000 Ibs., or 
17 per cent larger shen current hold- 
ings. The five-year average for all 
meats was 825,495,000 Ibs. 

Beef holdings at 238,011,000 Ibs. 


vember, closing December pork stocks 
were about 149,000,000 lIbs., or 54 
per cent smaller than the year before 
and 175,000,000 Ibs., or 64 per cent 
below the average for the date. 
Movement of other meats into cold 
storage in December was varied. Clos- 
ing stocks of lamb and mutton at 
12,093,000 Ibs. were up about 1,- 
pipe Ibs. since November, about 
1,500,000 Ibs. larger than a year 
year earlier, but about 1,500, 000 Ibs. 
below average. Veal stocks totaled 


20,182,000 Ibs. for about an average 
gain over the November 30 volume of 
18,086,000 Ibs. and over 1,000,000 
Ibs, larger than a year earlier. 
Stocks of offal at 56,792,000 Ibs. 
were up from a month earlier, but 
below volume of the year before and 
below average. Holdings of canned 
meats and meat products at 52,633,- 
000 lbs. were larger than on other 
dates, above average and among the 
largest in some years. Stocks of sau- 
sage products were below average. 


Pig Industry Development 
Authority For Britain 


A Pig Industry Development Au- 
thority is to be established by legis- 
lative action in Great Britain to assist 
the hog industry “to attain a progres- 
sively higher level of technical eff- 
ciency in order to reduce costs of pro- 
duction, processing and distribution, 
and to improve quality”. 

The authority will be made up of 
17 members drawn from commercial 
and purebred producers, farm work- 
ers, the meat trade and the govern- 
ment. Among its activities will be the 
operation of a national recording 
plan, supervision of progeny testing, 
introduction of an accredited herds 
plan, development of a national arti- 
ficial breeding service, financing re- 
search and development work and the 
establishment of a British Bacon 
Mark, the announcement stated. 

The expenses of operation will be 
met by a small levy on each hog 
slaughtered, it was pointed out. 





DOMESTIC SAUSAGE 





32 


DRY SAUSAGE | 
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SAUSAGE CASINGS 





a: ete Mlar tains or osiarwasia-aie 55@ 60 
(I.c.1. prices) (1.c.1. prices) (1.¢.1. prices quoted to manu- Export, 84 inch cut. 47@ 50 
Pork sausage, hog cas...44 @48 Cervelat, ch. hog bungs..... 90@93 facturers of sausage) jorge Lo sconagg eg aan . g@ * 
Pork sausage, bulk WUNRRR. 5.5650 540544000 hee 45@49 ; Sm i prime Me wees @ 
See Se eee 80 @87% Farmer ..........-......000 T2@75 — oe - —. Drime ee ss sees 16@ 2 
Pork sausage, sheep cas. OO er eee ea T4@76 “incre ees ee ddles, 1 per set, 
SE A SE 2 MP MBIRIG 56 .05-< so 03.0 te 7981 ae narrow, : ae cap insetereieinletareyate 55@ 60 
kfurters. she BEDNCPON 65.5c0ecneiscces ..69@71 2/35 mm, ..........1. 5@1.35 gh 
ee. “Lib. ~All Genoa style salami, ch 96@98 Export, med., 35/38 ..1.00@1.10 od a (per hank): 5.45@6.00 
Franks. skinless, 1-Ib... Cooked salami ..... 45@47 Export, med., wide. 34/96 =: ieee pyre 
Bologna (ring) — 1 Sicilian ....... ie _ 81@8h eee -10@1.35 WM Mn Ae 48510 
Bologna. artificial cas... PN NGE” Soa era he Scan 72@7h Export, wide, 40/44....1.85@1. a See aes et 5. 
Smoked liver. hog bungs.43 Mortadella ................8 50@53 Export, jumbo, 44/up. .2.10@2.5 18/20 mm. ms 
Smoked liver, art. cas. ..36%4@44 Domestic, regular eat M0 16/18 mm. 
Polish sausage, smoked.48 @54 Domestic. _— Bs cckice 90@1.10 
ad —, lunch spec... = al SPICES Se ae R is te ‘ 
eee a FO i eee, Va oR IE 
Tongue _ OT aero 4 @438y, (Basis, Chgo. orig. bbls., bags, adie . 22 in./up 9@ 14 URING MATERIALS 
POVNET BORE acces cccces aa bales) Sewing, 17%@2% in..... 1.25@1.65 Cwt. 
Pickle & Pimento teat: 40 ads Whole Ground Select, wide, 23@2% in'1.80@2.10 Nitrite of soda, in 400-1b. 
Allspice prime ..... 96 1.06 Extra select, bbls., del. or f.0.b, Chgo. .$11.35 
SEEDS AND HERBS Resifted .......... 1:06 «PAs 2%4@2% im. ........ 2.60@2.90 Pure rfd., gran, nitrate of 
(1.e.1. prices) Chili, Powder ...... 52 Bungs, exp. No.1 .... 25@ 24 ca, PE rE tie eer, 5.65 
pic nee Chili, Pepper ...... ‘ 45 Bungs, domestic ...... 18@ 25 rus rfd. powdered nitrate ‘ 
Whole for sausaz: Cloves, Zanzibar .... 68 79 Dried or salt bladders, s Ce a ee eee 8. 
Ginger, Jam., unbl..1.01 1.98 Diece: alt. paper sacked, f.0.b. is 
Caraway seed ... 26 31 Mace, fancy Banda __3.50 4:10 8-10 in. wide, flat.. 9@ 11 Chgo., gran. carlots, ton.. 29. 
Cominos seed ... 31 86 West Indies 3.90 10-12 in, wide, flat.. 1a 19 Rock salt, ton in 100-Ib. 
Mustard seed: iat Siding . 2°90 12-15 in. wide, flat.. 17@ 20 “ —- f.o.b, whse., Chgo... 27.40 
Begins. s - RS —-. 
i “Amer... 7 4 eee. 34 Pork Casings: Raw, 96 basis. f.o.b. N.Y.... 6.20 
Gaines See FSET PR Extra narrow, 29 mm. Refined standard cane 
Coriander a Paprika Spanish meg. .. *-38 =, See 4.004.385 gran. basis (Chgo.).......- 8.85 
Morocco, No.1 . 21 25 Pepper, cayenne ... .. 54 pple 0 5 te age aes" sugar, 100- 
———e, Pepper: - 29@32 mm. ........ 4.10@4.35 . bags, f.o.b, Reserve, 
nch 78 aa: No.4 54 =. sia pat. less. 2% |. POR AS: 8.55 
wate i ° o tee eeee ne 22@35 mm. ..... 2.50@2.60 extrose (less 2 : 
Sage, “Daumatian 66 White ............ 48 52 Spec. medium. Cerelose, regular, cwt. ...... 7.75 
teeeeeee f Black <iica awe one 41 35/88 mm. .........2.10@2.25 Ex-Warehouse, Chicago ..... 7.85 
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BEEF-VEAL-LAMB... Chicago and outside 








CHICAGO 


January 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, Pe 





Prime, 700/800 ...... 
Choice, 500/600 ...... 35% 
Choice, 600/700 ......35 @35% 
Choice, 700/800 ...... 341% @35 
Good, 500/600 ........ 
Good, 600/700 ........ 32 
26% 
Commercial cow ..... 23 
Canner—cutter cow .. 21% 
PRIMAL BEEF CUTS 
Prime: 
Hindgatrs., 5/800 .... None qtd. 
Foreqtrs., — . None qtd. 
Round, all v ee 42n 
Td. loins, 30/70 (lel) .84 @96 
Sq. chucks, 70/90 A 32 
Arm chucks, 80/110. i 30 
Briskete: Gel) cciwcses 24 @25% 
Ribs, 25/35 _ kane 62 @64 
Waves NG! 2 sectsses 10 @l1 
Flanks, sie 1 i 12 
Choice: 
Hindgtrs.. 5/800 ..... 43 
Foreqtrs.. 5/800 ...... 28% 
Rounds, TS @41% 
Td. loins, 50/70 (Icl)..62 @70 
Sa. chucks, 70/90 32 
Arm chucks. 80/110.. 30 
Briskets. (Icl). ....00.0 124 @25% 
Ribs. 25/35 tc ..--45 @50 
pO eS ee 10%@11 
Flanks. sas me. ft .. 2 
Good (all wts.): 
I Soon sc co nse te Phe 
SG. Cie CHUCEE 6 5. <.60 6 
oo: eee 
WU ee es gee ack canes 38 @43 
RM Sag one wccc calctveseee oe 
COW & BULL TENDERLOINS 
Fresh J/T. €-C grade  Froz. C/L 
Cow. 3/dn, .....52@54 
. Cow. f 


- Cow, 
Cow, 5/up 
. Bull, 5/up 


BEEF HAM SETS 





Insides, 12/up ......... 40 
Outsides, 8/up ......... 37 
Knuckles, 714/up ....... 40 
CARCASS MUTTON 
Choice, 70/down ........ 17 @18 
Good, 70/down ......... 16 @17 


n—nominal, 


15, 1957 
BEEF PRODUCTS 


(Frozen, carlots, Ib.) 


Tongues, No. 1, 100’s 26 
Hearts, regular 100’s . ‘ 11% 
Livers, selected, 35/50" 3 27 
Livers, regular, 35/50’s. 14% 
Lips. scalded, 100’s . 12 
Lips. unscalded. 100’ 8. 9 
Tripe, scalded, 100’s...... 6 
Tripe, cooked, 100’s...... 6% 
SS eae 6 7 
pe ee ee T%@ 7% 
Udders. 100’s .......... 5% 


FANCY MEATS 
(1.¢.1, prices) 


Beef tongues, corned ... 40 
Veal breads. 

MOG OE bias eco 81 

ED GRSOD cecccccneess 92 
Calf tongues, 1 1b./dn.. 20 
Oxtails, fresh, select. 20 

BEEF SAUS. MATERIALS 

FRESH 

Canner—cutter cow 

meat, barrels ........ 31 
Bull meat, boneless. 

ee rer errr 36% 
Beef trim., 75/85%, 

DANONE 3s cow cua sede was 24 
Beef trim, 85/90%, 

J ARR Ore 27% 
Boneless chucks, 

WUE ica caine ss ses 32 
Beef cheek meat. 

trimmed, barrels ..... 19% 
Shank meat, bbls. ...... 32% 
Beef head meat. bbls. .., 17 
Veal trim.. boneless. 

RR Pe rrerrr 28 @28% 


VEAL—SKIN OFF 


(1.c.1. carcass prices) 





Prime, 90/120 ...... $48.00@49.00 
Prime, 120/150 ...... 46.00@47.00 
Choice. 90/120 ...... 43.00@46.00 
Choice, 120/150 ...... 43.00@46.00 
GO asecseesee 31.00@37.00 
Good, 90/120 ......... 38.00@41.00 
eS 38.00@41.00 
Stand.. all wts. ...... 27.00@35.00 
CARCASS LAMB 
(1.¢.1, prices) 
Prime, S5/46 ...ccccccs None qtd. 
Prime, RMD al aia.c'e. biel era'a None qtd. 
VG. GUstRE 60d sec ctwe None qtd 
Choice, 35/45 .......... 3 
Choice, 45/55 .......... 41 
Choice, 35/08 weno aur 88 @39 
GG 8 WO sccccices 40 @41 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 


San Francisco No. Portland 


Jan. 15 Jan. 15 Jan. 15 

STEER: 

Choice: 

500-600 Ibs. .......... $35.50@36.00 $36.00@37.00 $37.00@38.50 
iy le Ee 33.00@34.00 34. 00@36 .00 36.00@38.00 
Good: 

2 See 31.00@33.00 34.00@35.00 33.00@35.00 
net a ee 29.00@31.00 32. Soagse .00 32.00@34.00 
Standard: 

350-600 Ibs. .......... 30.00@32.00 31.00@33.00 28.00@32.00 
cow: 


Standard, all wts. 






. None quoted 


28.00@30.00 None quoted 


Commercial, all wts. .. 24.00@26.00 25.00@28.00 25.00@29.00 
Utility, all wts. . 23.00@ 23.00@25.00 24.00@27.00 
Canner—cutter .. None quoted 20.00@ 23.00 20.00@ 24.00 
Bull, util. & com’l .... 28.00@31.00 27.00@30.00 25.00@30.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 

200 Ibs. GOW cckcasts 37.00@40.00 38.00@40.00 36.00@ 40.00 
Good 


200 tbs. down 


LAMB (Carcass) 
Prime: 
ee 





aveuenee 34.00@36.00 


WEE wn si SE HE 37.00@40.00 


36.00@38.00 35.00@39.00 


None quoted 37.50@40.00 


eevecenesees 35.00@38.00 None quoted 34.00@38.00 
Cc hoie e: 
MMS MBS © 0 50000 6 nace 37.00@40.00 39.00@41.00 37.50@40.00 
OM chidewhc eee é 35.00@38.00 36.00@39.00 34. 00@ 38.00 
GOR, GEE WIR)? coeik sis 34.00@37.00 34.00@38.00 34.00@38.50 
MUTTON (EWE): 
Choice, 70 lbs. down... None quoted None quoted 12.00@14.00 
Good, 70 lbs. down .... None quoted None quoted 12.00@15.00 
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NEW YORK 


January 15, 1957 


WHOLESALE FRESH MEATS 





FANCY MEATS 











BEEF CUTS (1.¢.1. prices) Be 
Western Veal breads, 6/12 oz........... 69 
Steer: (1.c.1, prices) Cwt. | ett eee re ree ‘ 
Prime, care., 6/700. 41. 50@43.50 Beef livers. selected........... 33 
Prime, carc., 7/800. 41.50@42.00 Beef kidneys .................. 14 
Choice, care , 6/700. 36. 00@38.50 Oxtails. % Ib., frozen ......... 18 
Choice, carc., 7/800. 35.50@36.50 
Good, care., . 83.50@35 00 LAMB 
Good, care., 7/800. 33. 00@34.00 p 
Hinds., pr.. 6/700. 52.00@58 00 (1.c.1. carcass prices, cwt.) 
Hinds.. pr., 7/800. 53.00@59.00 City 
Hinds.. ch., 6/700. 48.00@52.00 Prime, 30/40 ........ +. 00@46.00 
Hinds., ch. 7/800. 45.00@48.00 Prime, 40/45 ........ @4i. 
Hinds., gd.. 6/700. 42.00@43.00 Prime, 45/55 rs 00@45.00 
Hinds., gd.. 7/800. 41.00@42.00 Prime. 55/65 .. 41.00@42.00 
Choice. 30/40 .. 42.00@ 45.00 
BEEF CUTS Choice, 40/45 44.00@46.00 
Choice, 45/55 42.00@ 44.00 
(1.¢e.1. prices, Ib.) cmaeee. 55/65 42.00@ 43.00 
Prime steer: City 300d, 30/40 42 00@43.00 
Hindatrs.. 600/700.... s4@ 59 Good, 40/45 . - 41.00@42.00 
Hindatrs., 700/800.... 58@ 58 Good. 45/55 ......... 40.00@ 41.00 
Hindatrs.. 800/900.... 52@ 54 Western 
Rounds, flank off...... 44@ 48 Prime, 42.00@44.00 
Rounds, diamond .... Prime, 41.00@43.00 
bone. flank off....... 44@ = Prime, 40.00@ 41.00 
Short loins, untrim.... 82@ Choice, 45/dn. 42.00@43.00 
Short loins, trim....... .1.08@1. 20 Choice, 45/85 ........ 40.00@ 42.00 
Pe ane ccncbscaenis 12@13% Choice, 55/65 ........ 36.00@ 40.00 
Ribs (7 bone cut)..... 60@ 66 Good. 45/dn, ........ 39.00@40.00 
Arm chucks .......... 33@ 35 Good, 45/55 ......... 38.00@39.00 
MUNN a alka gr ceeawe nek 28@ 31 
PING 25: acs eecae oe 12@12 VEAL—SKIN OFF 
Choice steer: (.e.1 carcass prices) Wes 
Hindgqtrs., 600/700 .... 48@ 51 Prime, 90/120 . " its 0@30.00 
Hindqtrs., 700/800 .... 47@ 50 Choice, 90/120 ....... 28.00@43.00 
Hindqtrs.. 800/900 .... 44@ 46 Good, 50/90 ......... 34.00@36.00 
Rounds, flank off ..... 48@ 46 Good. 90/120 ........ 33.00@35.00 
Rounds, diamond Stand.. 50/90 ........ 27.00@29 00 
bone, flank off ..... 44@ 47 Stand.. 90/120 ....... 29.00@32.00 
oaat —_ — me poo = 
Short loins, trim. .... 80@ 90 ' 
Ld er my ee ee 12@ 13 BUTCHER 5 FAT 
Ribs (7 bone cut) .... 48@ 4 Cue fac tomGe.:. cn. en ee $1.50 
Arm chucks .....6..... 20@ 33 Breast fat (ewt.)  ....0..43.- 2.50 
SOO | ovcsverecsoete 26@ 2 Edible suet (cwt.) .......... 2.75 
WTAE acdiscsccliaves 11@ 12 Inedible suet (cwt.) ....... IO 
SHEEP: 
N. Y. MEAT PRICES Week ended Jan. 12 .... 38,122 


Receipts reported by the USDA 
Marketing Service. week ended 
Jan, 12, 1957. with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Jan. 12 .... 12,389 
Week previous ........ 12.190 

cow: 

Week ended Jan. 12.... 1,140 
Week previous ........ 1.157 

BULL: 

Week ended Jan. 12 .... 363 
Week previous ........ 356 
VEAL: 
Week ended Jan. 12.... 18,569 
Week previous ........ 15.465 
LAMB: 
eek ended Jan. 12.... 36,269 
Week WROUIID Sc 8 ceus 31.405 

MUTTON: 

Week ended Jan. 12 .... 707 
Week previous ........ 782 

HOG AND PIG: 

Week ended Jan. 12.... 7.000 
Week previous ........ 6.091 

PORK CUTS: Ss. 

Week ended Jan. 12 .... 822,216 


Week previous ........ 995.735 
BEEF CUTS: 





Week ended Jan. 12 .... 265,075 

Week previous ........ 194.006 
VEAL AND CALF CUTS: 

Week ended Jan. 12... 2,343 

Week previous ........ 2.036 
LAMB AND MUTTON: 

Week ended Jan. 12 .... 3,229 

Week bt es cee eas “am 
BEEF CU 

Week jd y jan, Be... eae 

Week previous ........ 13,474 
PORK CURED AND SMOKED: 

Week ended Jan, 12 .... 130,675 

Week previous ........ 460.740 

LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Jan. 12 .... 11,546 

Week previous ,....... 10.025 
CALVES: 

Week ended Jan. 12 .... 8,525 

Week previous ........ 6.819 
HOGS: 

Week ended Jan. 12 .... 57,728 

Week previous ........ 49.188 


Week previous ........ 


COUNTRY DRESSED MEAT 
VEAL: 


Carcasses 
Week ended Jan. 12 .... 7,264 
Week previous ........ 5.945 
HOGS: 
Week ended Jan. 12 .... 8 
Week previous ........ 72 
LAB AND MUTTON: 
Week ended Jan. 12 .... 71 
Week previous ........ 57 


PHILA. FRESH MEATS 
Jan 15, 1957 
WESTERN DRESSED 


STEER CARCASSES: (ewt.) 
Choice, 500/800 ....$36.50@39.00 
Choice, 800/900 .... 35.50@38.00 
Good, 500/800 ..... 33.00@34.50 
Hinds, choice ..... 46.00@50.00 
Hinds, good ....... 41.00@ 44.00 
Rounds, choice 44.00@48 00 
Rounds, good ..... 42.00@44.00 


cow: 
Com’l, all wts. 
Utility, all wts. 
VEAL (SKIN OFF): 


. 26.50@28.00 
. 24.50@26.00 


Choice, 90/120 .... 45.00@48.00 
Choice, 120/150 .... 45.00@48 00 
Good, 50/ 90 ...... 36.00@38.00 
Good, 90/120 ...... 37.00@39.00 
Good, 120/150 ...... 38.00@40.00 
LAMB: 
Ch. & pr., 30/45 ... 41.00@45.00 
Ch. & pr, 45/55 ... 41.00@45.00 
Good, 30/45 ....... 39.00@ 41.00 
Good, 45/55 ....... 39.00@ 41.00 


LOCALLY DRESSED 
STEER BEEF (lb. .: a Good 
Carc., 5/700 ..37@39  33%4@36 
Care., 7/800. 36% @38% | 33@35% 
Hinds, 5/700...... 416@ 40@43 
Hinds, 7/800...... tse48 39@42 
Rounds, no flank..483@46 40@42 
Hip rd. plus flank.42@45 38@40 
Full loin, untrim..49@53 44@47 
Short loin, untrim.63@68 54@58 
Ribs, (7 bone) -0@54 40@45 


Arm chucks ...... 31@34 28@31 
Briskets ........-26@30 26@30 
Short plates ...... 10@14 10@14 
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PORK AND LARD... 


Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 





Oe pxcck MOVE Be aR, wcest OS 
Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim, 


PICNICS 

Fresh or F.F.A. Frozen 
_). ae oees BIG® 60045400 25% 
ESAS ee 24n 
 , =e. lh eC: 24 
oo aa BOVAD 66. 5ssa0% 24 
;, eee eT eer 24n 
AE S/fup, Sa in. ...... Sin 

FAT BACKS 
Fresh or Frozen Cured 
3% ee IG Re 12%n 
rr B/10 oi csccces 12% 
ee 10/12 ... 14% @15% 
SR os same 12/14 ... 154%@17 
Fe 14/16 ... 16%,@1i7n 
154n .....» 16/18 ... 164%,@17% 
RNA, 5.5.05 18/20 ... 16% @17% 
SPUR. nica 20/25 ... 16%,@17T% 


Chicago price zone, January 16, 


SKINNED HAMS 
Fr esh or F.F.A 








1957) 
BELLIES 

Fresh or F.F.A. Frozen 
BO Gacoccss 5, SASS eee 33n 
ee ree 33 
Pee oh RE 83% 
| eee re BREE S682 65305 33% 
OP io sinss's nae Ie ee 30 
— § nee OE! er 28% 
| Re RIED h4:m'e ica cian 26% 
Gr. Amn. D.S. Clear 
20%n .....- | a ae 20n 
(aaa ct, Se eee 20n 
20%b ...... Ne eee 19n 
eee snc be da Ee 19n 
ere WIE siesicacees 18n 
ry Ts BOPe ssc ceswe 18b 

FRESH PORK CUTS 
Job Lot Car Lot 
Se Loins, 12/dn. ..... - 44440 
| eee Reins, 22/36 ...<.2 43n 
38@39.. Loins, 16/20 ...... so"an 
35@36.. Loins, 20/up ...... 
37@37% Butts, 4/8 i@at% 
344%4@35 Butts, 8/12 ....... 32 
34144@35 Butts, 8/up ....... 32 
37@38.. Ribs, SVOR. s iesv cue 36% 
-_ a  , er 26 
| eae Ribs, BR sas bccn 19 

OTHER CELLAR CUTS 
Fresh or Frozen Cured 
| ee Square Jowls ....... unq. 
Ae Jowl Butts, Loose 114@12 
12%n... Jowl Butts, Boxed.. unq. 





LARD FUTURES PRICES 


NOTE: Add ec to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 11, 1957 
Open Low 
47 


5.47 


“9 





14,680,000 Ibs. 
interest at close Thurs., 
364, Mar. 512, May 
621, and 169 lots. 


MONDAY, JAN. 14, 1957 


Open 
Jan, 10: Jan. 


July 









Jan, 15.65 15.75 15.60 Li 5<> 

Mar. 15.80 15.95 15.80 15.85 

May 15.90 16.10 15.90 16.02 
-1f 

July 15.85 16.05 15.80 16. 


Sep. . some F 16. O5n 
b Sales: 18,120,000 lbs. 

Open interest at close Fri., Jan, 
11: Jan. 340, Mar. 507, May 655, 
July 183, and Sept. one lot. 

15, 1957 
15.52b 


TUESDAY, JAN. 
15.60 


Jan. 15.55 15.37 
-60 
Mar. 15.80 
May 15. 
July 15.92 
Sep. ee coer 
s Sales: "42,520,000 Ibs. 
Open interest at close Mon., Jan, 
14: Jan. 278, Mar. 558, May 661, 








July 198, and Sept. one lot. 
WEDNESDAY, JAN. 16, 1957 
Jan. 15.45 16.00 15.87 
Mar. 15.85 16.17 16.10b 
May 15.90 16.25 16.17 
-95 

July i ye 16.17 5.87 16.17a 
Sep. 1 5.90 16.10 15.90 16.10a 


Sales: 16,000,000 Ibs. 
Open interest at close Tues., Jan. 
15: Jan. 202, Ms 604, May 652, 








July 191, and Sept. one lot. 
THURSDAY. JAN. 17, 1957 
Jan. 15.90 15.95 15.50 15.65 
-50 
Mar. 16.12. 16.20) 15.60 15.80 
wie 
May 16.25 16.30 15.80) 15.92 

-30 

July 16.20 16.25 15.7: 15.95 
Sep. 16.17 16.20 15.95 15.95a 


Sales: 18,000,000 Ibs. 


Open interest at close Wed., Jan. 
May 683, 
three 


16: Jan. 141, 
and July 
lots. 


Mar. 607, 


214 lots and Sept. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Jan. 15, 1957 
Hams, skinned, 10/12... 46 
Hams, skinned, 12/14... 46 
Hams, skinned, 14/16... 4a 
Picnics, 4/6 Ibs., loose.. 26 
Pienics, 6/8 lbs. ....... 2514 
Pork loins, boneless ....62 (@64 
Shoulders, 16/dn., loose. 28 
(Job lots) 
Pork divers. 2... 14 
Tenderloins, fresh, 10°s 8..42 @73 
Neck bones, bbls. ...... THK@ 8% 
OTR “DOM: 0.5 san swGaban 11% 
Peet. 60. WR cise 6 @7 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 
job lots only) 


Pork trim., guar. 40% 


lean, barrels ......... 17 @17% 
Pork trim., guar, 50° 

lean, barrels ......... 20 
Pork trim., S0¢ lean 

| er 33 
Pork trim., 95% lean 

EINE 50. 05h: cack 0/00 0:50 16 38 
Pork head meat ........ 20 
Pork cheek meat, trim., 

on, Se ee 25 @26 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
OPER ae $17.50 
Refined lard, 50-lb. cartons, 
ae .00 
Kettle rendered tierces, f.o.b. 
RU BD ata hate dred a % 8.00 
Leaf, kettle rendered tierces, 
Cc, CMO. ious sneess 18.50 
ERNE TBO gies sin cies a dpis dia-0'e 20.00 
Neutral tierces, f.o.b. Chicago 19.75 


Standard shortening, 





ie Fe 3S errr 24.75 
Hydro shortening, N. & S... 25.25 
WEEK'S LARD PRICES 

P.S. or Dry Ref. in 

Rend. 50-Ib. 

Loose tins 
(Open (Open 

Mkt.) Mkt.) 
Jan, 14.00 16 25n 
Jan, 14.00n 16.25n 
Jan, 14\%@14% 16.50n 
Jan. 14.25 16.50n 
Jan. 14.25 16.50n 
Jan. 14.12%2a = 16.25n 
n- nominal, a—asked, b-—bid. 





LIGHT HOGS RETURN TO PLUS COLUMN 


(Chicago costs, 


credits and realizations for first two days of week.) 


Markups in prices on the lighter weight pork cuts, 
coming about at a faster rate than the rising market on 
such hogs, brought about better cut-out values. Light 
hogs returned plus values, 
heavies fell back more. 


BICON CURR 4 5A 70:0.8. 0kcares a 
Mat cute, 160d s....565:6% 
Ribs, trimms., ete. 
CG OE OO oie. 5s 0a5 6 
Condemnation loss 
Handling, 
TOTAL OOS. oc050.5c% 
TOTAL VALUE 
Cutting margin 
Margin last 





week... 


overhead ... é 


—180-220 Ibs.— 





Value Value 
per perewt. per per cwt,. 
ewt. fin. ewt. fin. 
alive yield alive yield 
-$12.67 $18.08 $17.06 
- 5.96 8.53 8.50 

1.77 52 2.20 
-$18.28 

- 08 

1.80 
- 20.16 28.80 27.77 
- 20.40 13 27.76 
+$ .24 $ 1 
—- 47 90 





while minus 


— 220-240 Ibs.-— 





margins on 


—240-270 lbs.— 


Value 
per per cwt, 
ewt. fin. 
alive yield 
$11.45 $18 5.98 
5.43 7.46 
1.45 2.02 
$17.80 
.O8 
1.36 
19.24 
18.33 
—$ .91 
— . 





PACIFIC COAST WHOLESALE PORK PRICES 


FRESH PORK (Carcass 
80-120 Ibs., 
120-170 Ibs., 
FRESH PORK CUTS, 
LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs, 
PICNICS: 
4-8 lbs. 


BACON “Dry” 
6- 8 Ibs. 


Cure, 


Los Angeles 
Jan. 15 


): (Packer style) 
U.S. 1-3.. 
U.S. 1-3.. 


. None ea 
-$31.00@32 50 


No. 1: 


«+. 46.00@49.00 
+++ 46.00@49.00 
-.. 46.00@49.00 
(Smoked) 
.+. 31.00@34.00 


-.. 50.00@55.00 
«++ 50.00@54.00 


No. 1: 
-+. 46.00@52.00 


JS eee eee «eee 45.00@50.00 
EES 55d i'n 8 kao arnenn 44.00@ 48.00 
LARD, Refined: 

EOD; RECON. 6 ioe sc5:0,0. 00% 20.00@ 21.00 
50-lb, cartons & cans.. 19.00@21.00 
pi ee eee ae wert 17.50@21.00 


San Francisco 
Jan, 15 
(Shipper style) 
None quoted 
None quoted 


$46.00@52.00 
44.00@ 50.00 
44.00@50.00 


(Smoked) 
34.00@36.00 


34.00@58.00 
54.00@ 60.00 


48.00@52.00 
44.00@ 48.00 
42.00@46.00 


22.00@ 23.00 
20.00@ 22.00 
18.00@ 20.00 


No. Portland 
Jan. 15 
(Shipper style) 
None quoted 
$29.00@31.00 


47.00@ 52. 00 
47.00@5 
46.00@57.00 
(Smoked) 

33.00@36.00 





53.00@58.00 
53.00@56.00 


44.00@49.00 
42.00@46.00 
39.00@44.00 


17.00@ 20.00 
None quoted 
14.00@ 19.00 





N.Y. FRESH PORK CUTS 


Jan. 15, 


Hams, sknd., 10/14.. 
Pork loins, 8/12 
Pork loins, 12/16 
Boston butts, 4/8 .. 
Regular picnics, 4/8. 
Spareribs, 3/down .... 
Pork trim., regular . 
Pork trim., spec. 80% 


(1.e.1. prices ewt.) 
Pork loins, 8/12 

Pork loins, 12/16 

Hams, sknd., 
Boston butts, 4/8 
PIemsce, €/6) i520 s ssc 
Spareribs, 3/down 


N.Y. DRESSED 






10/14... 


(1.e.1, price 
(Heads on, leaf 
50 to 75 Ibs. 


75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 


CHGO. WHOL 


( 
. 43.00@ 47. 


1957 





38.00@41.00 


- 28.00@31.00 


36.00@40.00 
27.00 
39.00 


Western 
45.00@47.00 


*. 44.00@46.00 


47.00@50.00 


. 37.00@40.00 


27.00@30.00 


- 37.00@40.00 


HOGS 

Ss) 

pose in) 
29.5 





ESALE 


SMOKED MEATS 


Jan. 15, 195 


Hams, skinned, 14/16 Ibs. (Av.) 
WERAUIIOG % 65104 dod splb be ordie «ies 50 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 51 
Hams, skinned, 14/16 Ibs., 
Sete a ac OR TREC Ee ee foe 4%) 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... iO 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ..... 
Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped ....... 30 
Bacon, No. 1 sliced, 1 Ib. heat 
seal, self service pkge, .... 55 
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PHILA. FRESH PORK 


van 15, 1957 

WES garg DRESSED 

vORK CUTS—U.S. No. 1-3, Ib. 
Reg. loins, Pon 8/12... 44@46 
Reg loins, trind., 12/16... 43@45 
3utts, Boston, 4/8 ...... 38@40 
Spareribs, 3/down ...... 37@39 

LOCALLY DRESSED 
Potk loins, 6/12 ....%.2<8. 47@50 
Pork loins, 32/56: ....0006% 46@49 
DGRON,. POPES asd 00 0ic-4e ee 32@36 
Spareribs, 3/down ........ 39@422 
u- Hames. 20/32. ook. ic euns 49@51 
ES © oC ne en, 48@50 
PICs. O/B «niki cesses ee 29@33 
Soston Butts, 4/8 ......6. 38@42 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 


cago for the 
Jan. 12, 1957 


week ended 
7, was 12.8, 


the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.7 ratio for the pre- 
ceding week and 8.8 a year 
ago. These ratios were cal- 
culated on the basis of No. 
3 yellow corn selling at 
$1.347, $1.310 and $1.245 
per bu. during the three 
periods, respectively. 


1957 














THE 





style) 
juoted 
31.00 


D52.00 
252.00 
D57.00 


ked) 
036.00 


58.00 
056.00 


@ 49.00 
a 46.00 
@ 44.00 


a@ 20.00 
quoted 
19.00 





RK 


44@46 
48@45 
38@40 
37@39 


47@50 
46@49 
32@36 
39@42 
49@51 
48@50 
29@33 
 38@42 


10S 


based 
1t Chi- 
ended 

12.8, 
ent of 
sorted. 
1 with 
e pre- 
a year 
re cal- 
of No. 
ing at 

1245 

three 


>, 1957 





BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Jan. 16, 1957 


BLOOD 
Unground, per unit of ammonia 
BERRI ss cetal are’ ares bute, sioiy ere hien ara s ane aoe *6.00@6.25 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 

RASWEA GOUT Tes bi0'b v'a:00.5.6514 6,6 08s 6 bulsve'e *6.25n 
eg RPA CR Is Soe *6 00n 
PEI WOME sh ios Dred ee xs 0e *6.00n 
Liquid stick, tank cars ........ *1.75 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged..$ 67.50@ 75.00 
50% meat, bone scraps, bulk .... 65.00@ 72.50 
55% meat scraps, bagged ...... 77 50 
60% digester tankage, bagged ... 80.00@ 85.00 
60% digester tankage, bulk ..... 77.50@ 82.50 
80% blood meal, bagged......... 100.00@120.00 


Steam bone meal, bagged 
(Specially prepared) .......... 85.00 
60% steam bone meal, bagged... 65.00@ 70.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 
ee rere *4.00@4.25 
Hoof meal, per unit ammonia ....... 5.25@5.50 


DRY RENDERED TANKAGE 


Low test, DOr UNIS PKOt. occ ccceses 1.25 
Med, test, per unit prot. .......... *} a 
High test, per unit prot. ........... *1,15 


GELATINE AND GLUE STOCKS 


wt. 
Calf trimmings, limed (glue) ....... 1.25@ 1.35 
Hide trims., green salted (glue) .... 7.00 
Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ......... 55.00@57.00 
Pig skin scraps (gelatine) execenaae 6.50@ 7.00 
ANIMAL HAIR 
Winter coil dried, per ton ..... *95.00@100.00 
Summer coil dried, per ton ..... 42.50@ 45.00 

QOattle switches, per piece ...... @ 
Winter processed (Nov.-March) 

SG Ge ckebusebdutannaedenes 18% 
Summer processed (April-Oct.) 

Se ME bch pesccaeuveede«< ws 12 

*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, January 16, 1957 











The price trend in the inedible 
tallow and grease market registered 
very little change, if any, late last 
week. Special tallow sold at 64c and 
65sc, c.a.f. Chicago, a few tanks in- 
volved. Edible tallow was available 
at 13¥%c, Chicago basis, and was also 
offered at 1258@12%4c, f.o.b. River, 
and other outside points. 

Indications of 7%@8c, c.a.f. East 
were reported in the market on 
bleachable fancy tallow. Choice white 
grease, all hog, was bid at 8%c, 
same delivery point, with 8%sc_ in- 
dicated, and offerings were reported 
at 8c, last sale price. Bleachable 
fancy tallow was bid at 7%@7'%c, 
c.a.f, Chicago, product considered. 

A tinge of softness was evident 
in the market on Monday of the new 
week, especially on product for east- 
em destination. Bleachable fancy 
tallow was bid at 7%c, c.a.f. East, 
and held at 8c, on regular produc- 
tion. Most talk on hard body material 


was at the 8%c, c.a.f. East. B-white 
grease sold at 7¥c, off-special tallow 
at 7¥ec, and No. 1 tallow at 7c, c.a.f. 
New York. Buying interest on edible 
tallow was lacking, with offerings re- 
ported at fractionally higher quota- 
tions, but without trade. 

The market on Tuesday was quiet 
as to sales; however, continued in- 
quiry was reported at 8%c, c.a.f. East, 
on choice white grease, all hog. 
Bleachable fancy tallow was bid at 
7¥%sc, same destination, and offered 
at 8@8%ec, product considered. Ed- 
ible tallow was bid at 12%c, f.o.b. 
River, but held %4c higher. The same 
sold at 13%c, Chicago basis. 

Special tallow and B-white were 
bid at 6c, c.a.f. Chicago, but with- 
out reported trade, Buyers were still 
looking for bleachable fancy tallow 
at T¥@7Mc, c.a.f. Chicago, the latter 
price for product of certain specifica- 
tions. Original fancy tallow was bid 
at 8c, c.a.f. New York, and offered 
at 8%éc. 

At midweek, edible tallow sold at 
13%c, C hicago basis. It was also re- 
‘ported that a tank of edible tallow 
traded at 12%4c, f.o.b. River point. 








THE = 





“ NMG 


+7, 5) YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 





616 























Phone: YArds 7-3000 





Dearborn, Michigan Ohio 
Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1.9000 Phone: VAlley 1-2726 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


CHICAGO ALPHA, IA. DETROIT | CLEVELAND | CINCINNATI | BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago Ns . Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

inois 


Cleveland 9, Ohio 


Buffalo 6, New York 
Phone: Filmore 0655 
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The inedible tallow and grease market 
was steady to easy. Bleachable fancy 
tallow was still bid at 7%c, c.a.f. 
New York, and offered at 8@8%ac, 
product considered. Choice white 
grease, all hog, sold at 8'%4c, same 
destination. Special tallow sold at 
6lec, c.a.f. Chicago. Yellow grease 
was bid at 63%@6%c, c.a.f. East. A 
few tanks of the same product sold 
at 6c, c.a.f. Chicago. No material 
change was reported on bleachable 
fancy tallow in the Midwest, 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12%c, f.o.b. River, 
and 13¥%c, Chicago basis; original 
fancy tallow, 7%@72c; bleachable 
fancy tallow, 74@7'%c; prime tallow, 
6%4c; special tallow, 6%c; No. 1 
tallow, 64%@6'%c; and No. 2 tallow, 
55s@5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 74%@7¥c; B-white grease, 6'4c; 
yellow grease, 6c; house grease, 5%4c; 
and brown grease, 5@5%c. Choice 
white grease, all hog, was quoted at 
8M%c. c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Jan. 16, 1957 
Dried blood was quoted Wednes- 


dav at $4.50 per unit of ammonia. 


Low test wet rendered tankage was 
listed at $4.50@$4.75 per unit of 
ammonia and drv rendered tankage 
was priced at $1.10 per unit of pro- 
tein content. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY. JAN. 11, 1957 


Prev. 
Open High Low Close’ close 
Jan. ... 16.60b 16.90 16.85 16.82b 16.79b 
Mar. .... 16.80b 17.00 16.91 16.97 16.86 
May .... 16.97 17.03 16.92 16.98 16.90 
July .. 16.85b 16.99 16.90 16.95 16.87 
Sept. .... 16.67 16.77 16.64 16.70 16.60 
Oct. .... 16.10% 16.21 16.12 16.21 16.12 
Dec. .... 15.90b 16.05 15.95 15.96b 15.85b 
Sales: 538 lots. 
MONDAY, JAN. 14, 1957 
Jan. .... 16.85b pone - 16.93b 16.82b 
Mar. .... 17.01b 17.11 17.04 17.06 16.97 
May ~- See 17.17 17.08 17.09 16.98 
July . 17.08 17.13 17.06 17.08 16.95 
Sept. iy. os 16.90 16.82 16.82 16.70 
A 16.28 16.28 16.25 16.21 
Nc ce ase 16.13 16.00 16.00 15.96b 
Sales: 409 lots. 
TUESDAY. JAN. 15, 1957 
Jan. .... 16.80b APES oh ark 16.89b 16.93b 
Mar. .... 17.06 17.06 16.95 17.00 17.06 
May .... 17.09 17.09 16.99 17.03 17.09 
July oe RO 17.04 16.97 17.00 17.08 
Sept. .... 16.80 16.80 16.70 16.75 16.82 
Oct. .... 16.16b 16.20 16.17 16.16 16.25 
Dec. ack 16.01 16.00 15.95b 16.00 
Sales: 265 lots. 
WEDNESDAY, JAN. 16, 1957 
Mar. .... 17.00b --» 17.19 17.00 
May ..... 17.08 17.22 17.01 17.21 17.03 
July jan ee 17.20 16.97 17.18 17.00 
Sept. .... 16.75b 16.95 16.70 16.95 16.75 
Oct. .... 16.15b 16.35 16.12 16.38 16.16 
Dec. .... 15.96b 16.16 16.05 16.10b 15.95 
eee 0 ee coke ee 
re 16.20 16.20 16.16b 
Sales: 324 lots 
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HIDES AND SKINS 





Trading in big packer hide market 
generally steady to strong—Trend in 
small packer hide market similar to 
that in big packer trade—Market for 
calfskins and kips strong to higher 
than last week—Sheepskins mostly 
unchanged from week before, with 
some dry pelts higher. 


CHICAGO 


PACKER HIDES: Last week was 
the first time in several weeks that 
prices on hides in the Chicago big 
packer circuit did not decline, and 
packers were able to sell hides 
readily at steady quotations. This 
week started off quietly, but inquiries 
were good and bids were fully steady 
with last week’s closing levels. On 
Tuesday, trading got off to a fair 
start and light native cows and 
branded cows sold up to ‘4c higher. 
Heavy native steers sold at steady 
prices, with heavy native cows sell- 
ing steady to ‘ec higher. Upwards 
to 40,000 pieces were traded during 
Tuesday's session. On Wednesday, 
several cars of heavy cows, branded 
cows, and heavy Texas steers sold 
steady at 10c, 9c, and 8'4c, respec- 
tivelv. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in the small 
packer hide market was reported in 
a range of 10%c to 1lc for Midwest- 
er production averaging 50@52 
Ibs., and heavier weights averaging 
60-lbs. selected, sold at 10c, The 
70-Ib. average weights were offered at 
9c. 

CALFSKINS AND _ KIPSKINS: 
Some big packer production calfskins, 
lightweights, Northern point, sold at 





VEGETABLE OILS 


Wednesday, Jan. 16, 1957 


Crude cottonseed oil, f.0.b. 
Valley . 145 










Southeast 14% 

oo RSS Re a ae 14%n 
Corn oil in tanks, f.o.b. mills 15 
Soybean oil, f.0 b. Decatur 1434 
Peanut oil. f.o.b. mills ........ 174% @17%n 
Coconut oil, f.0.b. Pacific Coast. 114 
Cottonseed foots: 

Midwest and West Coast ........ 2 @ 2% 
IS i5 nl ing V0 ain kisi 2 4 6 ose ree 2 @ 2% 
Wednesday, Jan. 16, 1957 
White domestic vegetable ................. 28 
ee, SE oss cin. Sa Cos panos ccews aces 30 
SE SO DRONES noni dc esdmivsdeines 28 
WOURr GeTmOe DONUT: ow icccccsocacsiccces 27 
Wednesday. Jan. 16, 1957 
Prime oleo stearine (slack barrels) ...... 14% 


Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal. b—bid. 


a—asked. 


pd—paid. 





35c, and heavies at 40c. Some River 
production sold at 32%c, paid for 
lightweights, with heavies at 37%c. 
No particular changes pricewise, took 
lace on packer kips and overweights. 

SHEEPSKINS: A few cars of big 
packer No. 1 shearlings moved at 
2.00, 2.10, 2.20, and 2.25, with 
some better quality stock bringing the 
outside price and poorer quality at 
the lower quotations. Dry pelts were 
nominally unchanged, with some of- 


ferings at slightly higher prices. 
CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 
Jan. 16, 1957 1956 
Lgt. native steers ..... 144%n 15 @l5%n 
Hvy. nat. steers ...... 10 10%, 


Ex. lIgt. nat. steers.... SEAR). c:vmwareame 
Butt-brand. steers .... 8% 10n 
Colorado steers ....... 8 9%4n 
Hvy. Texas steers .... 8%n 10n 
Light Texas steers ... are 
Ex. Igt. Texas steers.. 13n 15n 
Heavy native cows ...10 @10% 10% 
Ligne MAb. COWS: ores 14 @15 13% @14i%4n 
Branded cows ......... 9 10 @10%n 
PO A re 8 10 @10%n 
Branded bulls ........ Tn 9 @ 9%n 
Calfskins: 

Northerns, 10/15 ....40 @45 50n 

30 We: (GOWN oo ccs. 35 4746n 
Kips, Nor., nat., 15/25. 27n 33n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9n 10 @10%en 
WP UNNs. cseanrco antes 19lgn 12 @12%n 
SMALL PACKER SKINS 
Calfskins, all wts. ....27 .-@28 38 @40n 
Kipskins, all wts. ....19 @20 23° @25n 
SHEEPSKINS 
Packer shearlings: 
at a aS ae 2.00@2.30 2.50@2.25 
Wer: POMS. ..as5.055% 26@27 24% @25 
Horsehides, untrim. ... 9.00 8.50n 
Horsehides, trim. .... 8.00 i 


n—nominal. 


N. Y. HIDE FUTURES 


FRIDAY, JAN. 11, 1957 








Open High Low Close 

Jan. ...10.80b 11.20 11,20 10.85b-11.15a 
Apr. ...11.60b 11.70 11.65 11.35b- 50a 
July -11.90b = 11.85 11.85 11.85 
Oct. ... 12.15b ies 12.05b- 30a 
Jan, ... 12.35b 12.25b- 45a 
Apr. . 12.55b nit 12.45b- Tha 

Sales: four lots. 

MONDAY, JAN. 14, 1957 

Jan. ...10.65b 11.30 11.30 11.30b 
Apr. ...11.30b 11.85 11.70 11.85 
July - 11.86-90 12.25 11.86 12.25 
Oct. ...12.00b 12.50 12.50 12.50 
Jan. p ‘Gage atic 12.65b- 80a 
Apr. 12.80 12.80 12. 85b-13.00a 

Sales: 

ESDAY, JAN. 15, 1957 

Jan. b P ears 11.05b- 30a 
Apr. 11.75 11.60b- 75a 
July 12.20 12.10b- 15a 
Oct. 12.70 12.30b- 50a 
Jan. oan 12.50b- 7 
ASE. os 12.70b- 90a 

Sales: 11 lots. 

WEDNESDAY, JAN. 16, 1957 

Jan. ...11.00b = 11.05 11.05 11.05 
Apr. . 11.50b = 11.60 11.60 11.55b- 60a 
July . 12.09 12.09 12.00 11.90b-12.00a 
Oct. ... 12.20b P Seat 12.10b- 20a 
Jan. ... 12.35b 12.30b- 40a 
Apr. . 12.55b 12.50b- 65a 

Sales: 15 lots. 

THURSDAY, JAN. 17, 1956 

Jan. ... 10.95b oT aie aie 11.10b- 35a 
Apr. ... 11.55b = 11.70 11.70 11.65b- 70a 
Jay: .. ae ae ae 12.00b- 10a 
Oct. ... 12.10b utes whece 12.20b 35a 
Jan, ... 12.00b 5 eae oe 12 - 55a 
Apr. . 12.50b picks phe 12.55b Tha 

Sales: one lot 


THE NATIONAL PROVISIONER, JANUARY 19, 1957 





I 
Lis 
A 


eratil 

arti 
a 
cash 

TI 
the r 
meril 
Chic 
comr 
pack 
proxi 
for e 
class: 
age | 

Tc 
$150 
went 
sales: 
missi 
point 
prize 
Pinta 
Com: 
of $ 
a bu 

Cc 
after 
the 1 
and | 
know 
week 
deter 

Th 
Qual: 
held 
stimu 
divisi 
adde 
prog) 
to bi 
of m 
west 


hogs 


a ot ee I] ex 








THE } 


er 
or 


ok 
ts. 
ig 
ith 


1.15a 
50a 


30a 





LIVESTOCK MARKETS ...Weekly Review 





List Winners In Chicago Hog Contest Champion Steer Starts On 


A hog grading contest in which 61 
hog salesmen and buyers op- 
erating at the Chicago Stock Yards 
participated, care to a close late last 
week, with the awards of $300 in 
cash to the three top prize winners. 

The contest, designed to increase 
the marketing of hogs on a quality or 
merit basis, was sponsored by the 
Chicago Stock Yards. Contestants, 34 
commission firm salesmen and 27 
packer buyers, judged loads of ap- 
proximately 50 live hogs each week 
for eight weeks on the basis of grade 
classification, carcass yield and aver- 
age weight of the animals. 

Top honors and a cash prize of 
$150 for the highest grading mark 
went to A. W. McGeoghegan, hog 
salesman for Martin Brothers Com- 
mission firm, with a score of 430 
points out of a possible 600. Second 
prize of $100 was won by Charles 
Pinta, buyer for Reliable Packing 
Company, 418 points; and third prize 
of $50 went to Pat Stapleton, also 
a buyer for Reliable, 417 points. 

Contestants were graded each week 
after the hogs were slaughtered and 
the results of the actual grade, yield 
and weight classifications were made 
known. The best six out of eight 
weekly grading scores were used in 
determining the winers. 

The contest, an outgrowth of the 
Quality Hog Marketing Conference 
held in November at the stock yards, 
stimulated wide interest in the hog 
division at the Chicago market. It 
added further incentive to a two-fold 
program adopted at the conference— 
to bring about increased production 
of meatier hogs on farms in the Mid- 
west and to encourage marketing of 
hogs at Chicago on a quality basis. 

Emphasis was placed on quality 





judging with contestants’ points Four-Month Tour—His Last 


scored on the basis of 60 per cent PS Troubadour, the 995-lb. Short- 
for their grade estimates, 30 per cent horn, crowned 1956 International 
for their estimates on yield, and 10 grand champion steer, has started on 


per cent for estimating weights. an extended grand tour, it has been 
Cooperation in the slaughtering reported. 

and grading was given during the The animal will visit scores of cities 

competition by Armour and Com- and towns in the next four months, 


pany, Agar Packing Co. and Reliable to display the winning form that won 
Packing Co., working with the Chi- him the most coveted prize in cattle- 
cago Stock Yards. dom, and which brought the highest 
Two Dwight, Ill., farmers, Joseph Price ever paid for the champion, at 
Ruder and Ivan Watters, while the International. And, as befits a 
“kibitzing” one day tried their apti- celebrity, the $20,000 steer will travel 
tude in judging. They virtually “stole in his own private railroad car. 
the show” and would have qualified Appearing first at the Pennsylvania 
for prizes, had they been eligible. Farm Show, January 14-18, the 
champion steer will wind up his tour 
May 18 at Acadia Farms, Northfield, 
O., where he was born. Thereafter 
he will appear on menus of the 
Greenbriar Hotel, White Sulphur 
Springs, W. Va., as steaks and roasts. 





KINDS OF LIVESTOCK KILLED 











Classification of livestock slaugh- 
ered under federal inspection in Nov. 
1956, compared with Oct. 1956 and 
Nov. 1955 is shown below: 


Nov. Oct. Nov. 
1956 1956 1955 
Cattle: Per cent of total 
— Gheavacwanawas . ey by 
ME ececctaaddcee 4 le 8 
SMILES ON faces of A. W. McGeoghegan COWS woe aewseeeees 43.1 42.8 41.0 
‘ Stags ..... . 7 
(left), and Charles Pinta, first and second Guinan & Cuners? ** 93°8 25.0 ae 
prize winners, reflect pleasure, as they re- Totalt ........eeeeee 100.0 100.0 100.0 


ceive cash awards from M. J. Cook, vice 








° ‘ Hogs: 
president of Chicago Stock Yards. NE eect 6.9 6.5 6.4 
Barrows and Gilts .. 92.7 93.2 93.4 
Stags and Boars .... 4 3 2 
BUFFALO LIVESTOCK TURN Satbavatodecs< 100.0 100.0 100.0 
Receipts at Buffalo, N. Y., in Dec., Sheep and Lambs: 
4 Lambs & Yearlings .. 921 88.4 93.8 
1956, as reported by the USDA: CD wens cass pene 11.6 6.2 
Cattle Calves Hogs Sheep WT Sicceacnwamtes 100.0 100.0 100.0 
Total receipts ....13,105 3,376 3,953 9,448 Based on reports from packers. ‘Totals based 
Shipments ........ 6,528 cae 1,508 4,172 on rounded numbers. 
Local slaughter .. 6,577 3,376 2,445 5,271 2Included in cattle classification. 








FRENCH 
HORIZONTAL 
MELTERS 

Are 


Sturdily 
Built. 


Cook Quickly — 
Efficiently. 


PIQUA, OHIO 









Have you tried: 
KENNET T-MURRAY 


Livestock Buying 


at - se 
THE FRENCH OIL MILL MACHINERY CO. K- M Service! 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, January 12, 
1957, as reported to The National 
Provisioner: 

CHICAGO 
14,731 
hogs; and 


Armour, 
16,709 
hogs. 

Totals: 26,862 cattle, 1,048 calves, 
58,595 hogs and 7,034 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 


hogs; Shippers, 
Others, 22,155 





Armour.. 3,593 749 2,656 1,523 
Swift 3,319 790 5 oo 2,307 
Wilson . 1,546 ess OJ eee 
Butchers 7,617 99 #1 "065 32 
Others 2,055 as sits 935 





1,638 14,159 4,797 
MAHA 
Cattle and 
Calves Hogs Sheep 


Totals. 18,130 








Armour . 8,396 9,006 4,122 
Cudahy . 4,306 8,110 2,455 
Swift 5,337 8,144 2,271 
Wilson . 3,069 6,359 1,775 
Rie Us... 298 i 
Am, Stores. 578 
Cornhusker 1,836 
O'Neill ... 1,067 
Neb. Beef. 802 
Magie .... 2378 
Gr. Omaha. 810 
Rothschild 1,164 
oo Re 861 
Kingan ... 1,407 
Midwest .. 239 
Omaha ... T77 
Union 1,225 ints 
Others... 104 7,079 
Totals . 33,049 38,698 10,623 
E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3 942 862 12.439 1,307 
Swift .. 4,442 1,704 16,260 2,875 
Hunter . 1,353 --- 9,916 
Heil we 1,879 
Krey 5,774 
Totals. 8,737 2,566 46,268 4,182 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 4,038 403 11, 779 5,151 
Armour... 4,512 399 1,863 
Others . 5,179 ‘ 
Totals*13,729 802 22, 879 7,014 





*Do not include 571 cattle, 302 
calves, 7,122 hogs and 7,641 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 4,665 5 6,589 3,166 
8.C Dr. 
Beef . 4,175 ey" pins 
Swift .. 4,080 5,476 2,008 
Butchers 1,145 oe 


Others .10,218 





Totals .24,283 9 14, (35 8 5,763 
WICHITA 


Cattle Calves Hogs Sheep 
Cudahy . 1,737 318 2,258 m- 
Dunn .. 117 
Sunflower 82 Beers Soe 
Dold .. 135 Bee 578 
Excel .. 844 
.» Kansas. 716 mais ape nn 
Armour... 125 a ren 864 
Swift .. Kiebe aay, ane 584 
Others . 1,009 sie 30 1,208 
Totals. 4,765 318 2,866 2,656 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour.. 1,910 70 945 426 

Wilson . 2,452 259 910 1,036 

Others . 3,249 269 1,531 
Totals* 4,611 598 3,386 1,462 


*Do not include 1,733 cattle, 348 
ealves, 12,352 hogs and 5,694 sheep 
direct to packers. 

LOS ANGELES 

Cattle Calves Hogs = 
Armour.. 177 36 35 
Swift .. 506 104 
Wilson . 181 oe 


Com’1 . 837 am “a 
United . 801 1 614 
Atlas .. TIO 8 ae 
Acme .. 682 


Gr. West. 628 | 4 
Survall . 484 
Ideal .. 453 


Others . 3,863 456 905 
Totals. 9,382 601 1,554 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,897 31 : 8,622 
Swift .. 1,519 116 5,155 
Cudahy. 889 53 471 
Wilson . 606 en cco ee 
Others . 8,103 119 2,808 28 


Totals .13,014 319 11,578 20,213 














CINCINNATI 
Cattle Calves Hogs Sheep 
Ol sss i . 322 
Schlachter 151 37 coe 
Others . 4,012 1,020 13,184 
Totals 4,163 1,057 13,184 374 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6,098 4,716 20,534 7,019 
Bartusch 1 — is aod 
Rifkin 21 
Superior awe re 
Swift 4,: 28,765 4,073 
Others 6,035 11,228 3,549 
Totals.20,718 15,003 60,527 14,641 


FORT WORTH 
Cattle Calves Hogs Sheep 








Armour.. 1,324 1,003 1,147 4,025 

Swift .. 1,357 1,459 1,013 8,013 

Morrell . 1,254 26 se ‘ 

City..... 3887 50 50 

Rosenthal 212 ee cs 

Totals. 4,534 2,538 2,210 12,038 

TOTAL PACKER PURCHASERS 
Week Same 
ended Prev. week 
Jan. 12 2 week 


1956 





Cattle 127,121 
Hogs i 212,962 
Sheep . 90, 797 55,748 


CORN BELT DIRECT 
TRADING 
Des Moines, Jan. 16— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 
390-300 Ths. ..ccsccc $15.00@17.15 
oe eee 16.90@18.10 
240-270 Ibs, ........ 16.65@17.95 
270-380 Ibs. ........ 16.00@17.25 








Sows, U.S. No. 1-3: 
270-380 Ibs. ........ 5.25@17.10 
330-400 Ibs. ........ 15.75@16.60 
400-550 Ibs. ........ 14.25@16.35 


Corn belt hog receipts 
were reported by the U, S. 
Department of Agriculture 
as follows: 





This Last Last 

week week year 
est. actual actual 
Jan. 10 .. 00 52,000 81,000 
Jan. 11 .. 78,000 838,000 94,000 
Jan. 12 .. 41,000 42,000 54,500 
Jan, 14 57,500 60,000 82,000 
Jan. 15 76,000 73,090 96,000 
Jan, 16 70,000 42": 500 83,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Jan. 16 were as follows: 







CATTLE: Cwt. 
Steers, choice ......$20.50@22.00 
Steers, good ) 
Heifers, gd. * e 
Strs. & Hfrs., stand. 

Cows, util. & com’). 
Cows, can. & cut.... 9. 50@11. ‘00 
Bulls, util. & com’l. 14.00@17.00 


Bulls, cutter ....... 
VEALERS: 
Choice & prime .... 27.50@28.50 


12.00@14.90 







Calves, gd. & ch.... 14.50@19.00 
HOGS: 

U 1-3, 120/160... 14.50@16.50 

U 1-3, 160/180... epee bp 

U 1-3, 180/200... 18.00@ 

T -8, 200/220... 18.25@ 18 90 


jenennees 
— 
— 


U 13, 220/240... 18.25@18.70 
U 1-3, 240/270... 50 
U 1-3, 270/300... 3.25 
iP 1-3, 300/330... 50 
Sows, U.S. No. 1- 3, 
ge eee 16.50@ 17.00 
LAMBS: 
Gd. & pr. (wooled). 19.00@22.00 
Gd. & ch. (shorn)... 18.00@20.50 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at.major centers during the week 
ended Jan. 12, 1957 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 










Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! .... 13,340 10,653 58,984 44,470 
Baltimore, Philadelphia ........... 9,330 1,671 30,719 3,852 
Cin., Cleve., Detroit, Indpls. ..... 20,714 8,723 104,612 16,112 
UND NNO es ala csc dua's se fam oe 28,697 7,456 63,137 $,60/ 
St. Paul-Wis. Areas? ............. 35,679 35,702 113,255 16,454 
oe RT er ee 17,935 5,887 90,643 8,962 
Sioux City-Se. D: ik.4 ee tee ese 77,552 14,199 
PORN IO aes 8icicate 4.00 e caine ea hie 34,911 906 76,826 16,514 
WD, FRM SAS atc 5°09 3s Reena mine gets 18,476 2,828 35,946 10,807 
Iowa-So. Minnesota® ............. 33,543 Py ff 372 307,318 36,998 
Louisville, Evansville, Nashville, 

Memphis Pw s > aches aan eae 11,326 8,844 50,975 N. A, 
Georgia-Alabama Area® ........... 3,2 N..& 
St. Jo’ph., Wichita, Okla. City. 5 14,628 
Ft. Worth, Dallas, San Antonio... 12,546 
Denver, Ogden, Salt Lake Ci 17,607 
Los Angeles, San Fran. Are: 31,876 
Portland, Seattle, Spokane ....... 4,529 

GRAD Tee os icescs tee 197, 258,161 

Totals same week 1956 .........é 114. 350 1 562,424 275 952 


Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis 
Mo. ‘4Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. “*Ineludes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 5 compared 
with the same time 1956 was reported to the National 
Provisioner by the Canadian, Department of Agriculture 
as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
JP to Good and Grade Bt Good 
Stockyards 1000 Ibs. Choice Dressed Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 
Toronto --$19.86 $18.25 $27.87 $28.15 $30.33 $22.50 $23.14 $2100 
Montreal <a 19.00 25.10 26.10 30.50 22.00 18.00 17.35 
Winnipeg ... 1758 17.14 29.15 25.81 27.12 19.50 19.18 17.50 
Calgary .... 17.42 16.82 17.57 17.16 25.61 17.75 18.09 16,85 
Edmonton .. 17.40 15.50 19.50 19.00 27.25 18.35 19.30 17.00 
Lethbridge .. .... 16.80 am a 26.00 17.60 19.25 17.12 
Pr. Albert . 16.75 16.25 20.25 3. 18.00 16.00 = 14.00 
Moose Jaw .. 17.00 15.50 vr 19.10 26 18.00 oes a 
Saskatoon 17.00 15.60 26.00 2200 0 18.00 vere 15.75 
Regina |. ..6.' 17.50 15.00 21.20 19.25 18.00 ree 15.75 
Vancouver . 17.75 =18.00 =< 16 00 rete 18.00 oe 





i.» ‘anadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
vards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended January 11: 


Cattle Calves Hogs 
Week ended January 11 ............. 1,114 21,597 
Week previous (five days) ........... 911 19,632 
Corresponding week last year ....... 1,410 20,830 








LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Jan. 

16 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Jan 

16 were as follows: 








CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr... ..$20.00@21.75 Steers, prime . .$22.00@25.00 
Steers, stand & gd.. 16.25@18.00 Steers, choice ...... 50@22.50 
Steers & heifers.... 16.50@21.00 Steers, good ........ 16.50@19.00 
Cows, util. & com’l. 10.00@12.50 Heifers, prime ..... None qtd. 
Cows, cin. & cut... 8.00@10.00 Heifers, choice .. 18.50@20.00 
Bulls, util. & com'l. 13.00@14.50 Cows, util, & com’l. 10.25@11.50 

VEALERS: can, & cut... 9.000104 
Good .& ‘tlidica ..... 19.00@22. Wiis, com’] .....%. 13.50@ - 
caves, Por ae ieoodiz00 _ Bulls, good (beef) :! 12:50@13.50 

HOGS a 1-3, 180/200... 17.75@18.50 

180/200... 18.00@18.75 y's! 1-3, 200/220... 18.00@ 18.60 
200/220... 18 ne 4 U.S. 1-3, 220/240... 18.00@18.60 
220/240... 18.2% U.S. 1-8, 240/270... 17.50@18.50 
a ae os - 18. oom 18. 50 U.S. 1-3, 270/300... 16.85@17.75 
No, J; Y 

teenie tenes 16.50@17.25 8180/3860 ¥ Hesssieern se | 6.25@16.75 

LAMBS: LAMBS: 

Choice & prime ..... 20.00@21.00 Good & ch. (wooled) 18.00@20.50 
Gd. & pr. (shorn)... 18.00@19.00 Good & ch, (shorn). 17.00@18.75 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Jan. 
12, 1957, compared: 


CATTLE 

Week Prev. Cor. 

Ended Week Week 

Jan. 12 1956 
Chicagot .. 26,862 21,865 28.764 
Kan. Cityt. 19,768 15,871 20,736 
Omaha*t 34,965 7, 069 33.442 
B. St. Louist 11:303 7 95 
St. Josepht. 13,747 
Sioux Cityt. 15,192 

















Wichita*t 5.042 
New York & 

Jer, Cityt. 11,546 
Okla. City*t.10.290 
Cincinnati§ 4,641 
Denvert -»- 12,762 
St. Paulf .. 17,874 
Milwaukeet. 5,431 

Totals 189,423 128 

HOGS 

Chicagot . 36.886 30.147 51,576 
Kan. Cityt. 14,159 11,474 15,880 
Omaha°t . 58,413 29,433 90,748 
E.St. Louist 46,268 34.908 40.634 
St Josepht.. 27,198 21,410 52.505 
Sioux City$. 21,752 14,854 40, 348 
Wichita*t . 11,162 11,382 15,801 
New York & 

Jer. City+. 57,728 49,138 64,207 
Okla. City*t 15,7388 11,156 24,015 
Cincinnati§$. 12,441 11,668 17.626 
Denvert . 15,440 15,108 17,499 
St Paulft .. + 299 27.845 82.533 
Milwaukeet . 5,135 3,702 8,920 

Totals 371, 619 272,225 522,292 

SHEEP 

Chicagot .. 7,034 5.100 6.532 
Kan. City} . 4,797 2,906 5,941 
Omaha*t 11,780 3,238 _ 395 
E. St. Louist 4,182 3,906 08 
St. Josepht. 9,544 7,473 9. 977 
Sioux Cityt. 4,401 3,328 7.381 
Wichita*t 1,448 1.704 1,680 
New York & 

Jer. City?. 38,122 34,628 50,721 
Okla. City* $ 7,156 2,913 3.574 
Cincinnati§ 338 340 248 
Denvert -. 18,527 17,471 12.505 
St. Paulf . 11.092 4.365 6.723 
Milwaukeet. 1,391 1,184 1,477 


Totals -120,112 88,506 125,622 
*Cattle and calves. 
+Federally inspected 

including directs. 
tStockyards sales for local 

slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada _ for 
week ended January 5: 


slaughter, 














CATTLE 
Week Same 
ended week 
Jan. 5 1956 
Western Canada.. 17,197 14,913 
Eastern Canada... 13,796 14,798 
Co) aera 30,993 29,711 
HOGS 
Western Canada... 41,268 
Eastern Canada.. 39,989 
| ee 81,257 116,997 
All hog carcasses 
BPEGOU 5édic emcee 6,874 123,155 
SHEEP 
Western Canada.. 3,235 3,731 
Eastern Canada... 2,732 3,811 
ME widoiewes 9, 968 7,542 


NEW YORK RECEIPTS 
Receipts of livestock 
Jersey City and 4lst st., 
New York market, for week 

ended Jan. 12: 


Cattle Calves Hogs *Sheep 
Salable 129 76 “ ee 
Total (incl, 
directs)... 2,708 4,405 21,313 10,167 
Prev. wk.: 


Salable. 
Total (ine. 
directs). . 


‘Including hogs at 31st St. 


129 33 11 


3,010 78 18,252 13,678 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 10. 5.490 213 13,490 835 
Jan. 11. 641 115 8,250 1,547 
Jan, 12. 131 1 6,000 21 
Jan, 333 10,729 5.176 
Jan, 15. 7,500 200 12,500 4.000 
Jan. 16.19,000 200 13,000 3.000 
*Wk. so 
. far 51,314 733 36,229 12.176 
Wk. 
ago ..51,106 1,132 47.616 12,751 
Yr ago. 43.959 935 52,164 14,439 
2 yrs 


__ 8&0 y 42,724 1,279 42,929 13.265 


~ Inclading 468 cattle, 6,273 hogs 





and 1,542 sheep direct to packers. 
SHIPMENTS 
Jan. 10, 2,917 20 3.773 751 
Jan, 11. 3.056 29 3.188 1,062 
Jan. 12 : 5 aie 206 1 
Jan, 44 2.409 703 
... 38.000 1,000 
200 4,000 2,000 


244 9.409 3.703 








112 4.401 
200 waa 
ago ..15,932 105 7.487 4.7138 
JANUARY RECEIPTS 
1957 1956 
COR A 5 131,270 125.575 
CRIVEE: .. cc ane 2.945 4, 599 
BE oss cnuwan 158.880 194.297 
te re we 36,267 32.880 
JANUARY SHIPMENTS 
1957 1956 
CO er 74,664 = 871 
eer. 647 
BREED  cciccsns 14,058 $8: 193 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed. Jan. 16: 





Week Week 

ended ended 

Jan. 16 Jan. 9 

Packers’ purch... 32 36,404 
Shippers’ purch.. 15 16,277 
EURMORS cceecienss 52,681 





LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Jan. 11, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 291,000 512,000 170,000 
Previous 
week 224,000 419,000 125,000 
Same wk. 
1956 334,000 738,000 165,000 
1957 to 
date 407,000 798,000 242,000 
1956 to 
date 591,000 1,343,000 301,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ended Jan. 10: 
Cattle Calves Hogs Sheep 


Los Ang... 9,200 1,100 1,675 350 
N. P’tland 3,300 350 1,775 3,125 
San Fran.. 930 20 850 2,270 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 


ville on Wednesday, Jan. 
16 were as follows: 
CATTLE: Cwt. 


Steers, gd. & ch....$19.25@20.50 
Steers, stand. & gd.. 14.00@19.00 
Heifers, good ...... 18.00@19.00 
Cows, util. & com’l. 10.75@12.00 
Cows, can, & cut... 8.50@10.75 
Bulls, util. & com’l. 14.00@15.00 
VEALERS: 
Choice & prime ..... 
Good & choice 


29.00@30.00 
- 24.00@29.00 


Calves, gd. & ch.. é None qtd. 
HOGS: 
U.S. 1-3, 180/200... 18.00@18.50 
U.S. 1-3, 200/220... 18.00@18.50 
U.S. 1-3, 220/240... 18.00@18.50 
Sows, U.S. No. 1-3, 
BO/B0O) ascFisi. eg 16.00@16.50 
Sows, U.S. No. 1-3, 
300/400 Prk ee 15.00@16.00 
LAMBS: 
Choice & prime .... None qtd. 
Good & choice ..... None qtd. 
1957 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Jan. 15 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 






















120-140 Ibs. .$15.75-17.00 None qtd. 
140-160 Ibs.. 16.75-18.00 None qtd. 
160-180 Ibs.. 

180-200 lbs.. 18.25-19.00 18.00-18.85 
200-220 Ibs.. 18.25-19.00 18.00-18.85 
220-240 Ibs.. 18.00-19.00 18.00-18.75 
240-270 Ibs.. 17.75-18.75 17.75-18.35 
270-300 Ibs.. 17.50-18.00 1 -17.85 
300-330 Ibs.. None qtd.  17.25-17.50 
330-360 Ibs.. None qtd. None qtd. 
Medium: 

160-220 Ibs.. 17.25-18.00 16.50-17.75 
SOWS: 

U.S. No. 1-3: 

180-270 Ibs.. 16.75-17.25 None qtd. 
270-300 Ibs.. 16.75-17.25 None qtd. 
300-330 Ibs.. 16.75-17.25 None qtd. 
330-360 Ibs.. 16.50-17.25 16.75-17.00 
360-400 Ibs.. 16.25-17.00 16.50-16.75 
400-450 Ibs.. 16.00-16.75 16.25-16.75 
450-550 Ibs.. 15.25-16 15.75-16.50 


Boars & Stags, 
all wts. 


- 11.00-12.50 


None qtd. 


SLAUGHTER CATTLE & CALVES: 

















STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs... None qtd.  24.00-26.25 
1100-1300 Ibs.. None qtd.  24.00-26.25 
1300-1500 lbs... None qtd. 24.00-26.25 
Choice: 
700- 900 Ibs.. None qtd.  20.50-23.75 
900-1100 Ibs.. 20.00-22.00 20.50-23.75 
1100-1300 Ibs.. 2 y 21.00-24.00 
1300-1500 Ibs... 20. 00-22.00 19.25-24.00 
Good: 
700- Ibs.. 17.50-20.00 17.50-20.50 
900-1100 Ibs.. 18.00-20.00 18.50-21.50 
1100-1300 Ibs.. 18.00-20.00 18.50-21.50 
Standard, 
all wts. .. 16.00-17.50 15.00-18.00 
Utility, 
all wts. .. 13.00-16.00 13.00-15 00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 Ibs... None qtd. 22.00-23.25 
Choice: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs.. 19.00-22.00 
Good: 
500- 700 Ibs.. 17.00-19.00 17.25-19.50 
700- 900 Ibs.. 17.00-19.00 17.25-19.50 
Standard, 
all wts. .. 14.00-16.00 14.00-17.25 
Utility, 
all wts. .. 12.00-14.00 12.50-14.50 
cows: 
Commercial, 
all wts. .. 11.50-12.50 11.50-13.00 
Utility, 
all wts. .. 10.50-11.50 10.25-11.75 
Can. & cut., 
all wts. .. 7.50-10.50  8.50-11.00 
BULLS (Yris. Excl.), All Weights: 
CGO 5s ceccwe 12.00-13.00 None qtd. 
Commercial . 14.00-15.00 15.00-16.00 
WR secsa 14.00-15.00 14.00-15.00 
GQUStG acdc 10.00-13.50 12.50-14.00 


VEALERS, All Weights: 


Ch. & pr... 
Stand. & gd.. 


Ch. & PE... 
Stand. & gd.. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 

Ob. @. Wives 2K 
&. te. 3 
LAMBS (105 Lbs. 
Ch. & ptica« 38s 


Gd. 


G@:-@ chu... % 


EWES (Shorn): 
Gd. & ch.... 
Cull & 


27.00-29.00 
13.00-22.00 
CALVES (500 Lbs. 


-50-18.50 


4.50- 5.50 
util.. 3. 


24.00-26.00 
15.00-24.00 


Down): 


None qtd. 16.00-19.00 
None qtd. 12.00-16.00 
Down): 


25-20.75 

50-20.50 
Down) 

50-19.50 





21.50 
19.50-21.00 
(Shorn) : 
18.50-19. 
17.75-18. 





=1 to 
out 


6.50- 7.50 


00- 4.50 4.50- 6.50 


None qtd. 
None qtd. 


17.75-18.50 
18.00-18.50 
18.00-18.75 
18.00-18.75 
17.50-18.25 
None qtd. 

None qtd. 


16.25-17.50 


None qtd. 

16.00-16.25 
15.75-16.25 
15.50-16.00 





None qtd. 


None qtd. 

21.75-24.50 
21.00-24.50 
20.50-24.50 


19,25-21.75 
19.25-21.75 
18.75-21.75 
18.50-21.00 








17.50-19.25 
17.00-19.25 
17.00-19.25 
15.00-16.50 


13.00-15.00 


None qtd. 
None qtd. 


19.00-20.50 
19.00-20.50 


16.00-17.50 
16.00-18.00 


14.00-16.00 


12.00-14.00 


12.00-13.00 
10.75-12.00 


9.00-11.00 


None qtd. 
13.50-14.50 
12.50-13. a 
9.00-12.5¢ 


a8 


23.00-25. 
5.00-20. 
18.00-20.00 
11.00-15.00 


19.20-20.50 
18.50-19.50 


None qtd. 
18.25-19.00 


Chicago Kansas City Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.00-17.00 


17.75-18.50 $17.00-18.00 $16.75-18.00 $16.75-18.00 


18.00-18.75 
18.00-18.75 
17.75-18.75 
17.75-18.50 
17.25-18.00 
None qtd. 

None qtd. 


16.25-17.75 


None qtd. 
None qtd. 
16.25-16.75 





15 ».50-16.50 


10.50-11.00 


None qtd. 
23.50 only 
23.00-25.75 
23.00-25.75 


20.00-21. 50 






20.00-22.75 


17.00-18.50 
17.50-19.00 
17.50-19.00 
15.00-17.00 


12.50-15.00 


None qtd. 
None qtd. 


18.50-20.50 
18.50-21.00 


16.5) 
16.5 


_ 


4.50-16.50 


12.50-14.50 


11.00-12.25 
10.00-11.00 


9.00-10.00 


None qtd.— 
14.00-14.7 
13.00-14. 00 
10.00-13.00 


20.00-22.00 
12.00-16.00 


None qtd. 
None qtd. 


20.00-20.50 


19.00-20.00 


18.50-19.00 
18.00-18.50 


me 
33 
AR 


oa 


50 
50 


16.50-17.50 
17.50-19.00 
17.75-19.00 
17.25-19.00 
16.50-18.00 
16.00-17.50 
None qtd. 

None qtd. 


16.50-17.00 


16.25-16.50 
16.25-16.50 
16.00-16.50 
15.75-16.50 
15.75-16.25 
i. 50-16.00 

5.25-15.50 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
None qtd. 
20.00-22.00 
20.00-22.00 
20.00-22.00 
17.00-19.50 
17.25-19.50 
25-19.50 
13.00-15.50 


11.00-13.00 


None qtd. 
None qtd. 


18.50-20.00 
18.50-20.00 


16.00-18.00 
16.00-18.00 


13.00-15.50 


11.00-13.00 


11.00-12.50 
10.50-11.00 


9.00-10.00 


13.50-14.50 
14.50-15.00 
14.50-16.00 
13.50-14.50 


25.00-27.00 
16.00-20.00 


None qtd. 
None qtd. 


19.50-21.60 
19.00-19.50 


18.50-18.75 
17.50-18.50 


5.00- 6.00 
3.50- 5.00 
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Chicago Corned \} ; \¢ Beet Corporation 


» ex 
ed 


\D'S DELICATESSEN BRAND 


E BRAND corneo seer 


PAPA DAVID’S Delicatessen Brand 


The peak of perfection in Corned Beef; using only 
the choicest briskets and processing them with a 
delightfully pleasing cure that can be appreciated 
by the most critical gourmets. A well flavored 
Corned Beef that is a true Delicatessen product for 
hotel, restaurant and institutional use. 


SENATE BRAND Corned Beef 


For the palate and taste of those desiring a mildly flavored 
= Pw Corned Beef that can give naught but eating enjoyment. Prepared 
from the finest of meats with the hotel and restaurant in mind. —* 


EXCLUSIVE DISTRIBUTORSHIPS AVAILABLE 

































CHICAGO CORNED BEEF CORP., 17°? 1 °K hone aye, ,cttcAge sa: 
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Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 words. 

$5.00; additional words, 20c each. “Posi- Headlires, 75c extra. Listing advertise- CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


tion Wanted,” special rate: minimum 20 ments, 75c per line. Displayed, $11.00 per BE 
words, $3.50; additional words, 20c each. inch. Contract rates on request. FORAGE SET WEI SAS 


POSITION WANTED POSITION WANTED 








HELP WANTED 














































INDUSTRIAL ENGINEER YOUNG, AMBITIOUS MAN: Highly experienced BEEF BONER 
as i i Fathagee> sracantiv in all phases of sausage, curing, packing, canning, wanted by 
Mature, experienced in all phases: entives, | ete., with supervising background, seeks position WHOLESALE MEAT PLANT 
layouts, methods, costs, labor negotiations, or-| jn Los Angeles area. W-l1, THE NATIONAL E. MEYER & CO. 
ganization, maintenance, top management func-| PROVISIONER, 15 W. Huron St., Chicago 10, II. 185 South Water Market, Chicago, Ill 
tions. Want more compatible situation where Ph MONROE e 1888 g0, . 
management backs aggressive program cost re- LINES one a 





duction. cover pork — through —. West- WANTED: For Pacific coast and Arizona Can BEEF BONING FOREMAN 

ern, Southwestern, Midwestern packers note. | »oats imported and domestic. Also sausage sup- . 2 

Salary $10,400. Cats, Imported ang Gomestic, Also sausage sup | Progressive mid-western packer offers unustal 
3 plies, Casings, spices, binders, ete. W-16, THE opportunity to experienced working foreman for 
W-1, THE NATIONAL PROVISIONER NATIONAL PROVISIONER, 15 W. Huron St., | peef boning department, Send details of experi- 

15 W. Huron 8&t., Chicago 10, Ill. | Chicago 10, Tl. HE r OV 


ence to Box W-17, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 
MANAGEMENT CONSULTANTS HELP WANTED 
. Let us help you with your problems in Organiza- 











ENGINEER 


tion, Management, Production, Labor Relations, | sarESMANAGER: Ex WANTED: For medium sized packing plant lo- 
MA? : perienced| man wanted to | cated past -ennsy i 3 7 ; 
Gales and Marketing. take complete charce of sales ‘fer growing milé- cated in eastern Pennsylvania. Must have thor. 





gh knowledge of refrigeration and general plant 

LEE B. REIFEL & ASSOCIATES western plant, State experience, age and salary ve . % , y z 

216 Bank of Wood County Bldg. requirements. W-486, THE NATIONAL PRO- | SIONER Is We. Guree ot enone ee 
Bowling Green, Ohio VISIONER, 15 W. Huron St., Chicago 10, Ill. SIONER, 15 W. Huron St, Chicago 10, Ill. 








. : Bi SUPERINTENDENT 
MANAGER or SUPERINTENDENT: Large or} SAUSAGE SPECIALTY SALBEM AN. CONTACTS | NIGHT MAN: For edible oil refinery 
small plant. MLD. plant preferred. Will locate| WITH CHAIN STORES. HOTELS, ETC. W-12, experience in processing, refinery, vegetable oils 
anywhere. Expert on sausage and processing. | THE NATIONAL PROVISIONER, 15 W. Huron and fats. Excellent salary and’ benefits. Send 
Bos a CNATIONAL 'POVISIONER, 16 W. | St.. Chicago 10, Ml. resume, TRANS-WORLD REFINING CORPORA- 
uron St cago . PLANT MANAGER TION, 137 Twelfth Street, Jersey City, N. J. 


Thorough 











GENERAL MANAGER: All phases of meat pack-| National Food Distributor with multiple plant SALES MANAGER: pany 
ing operations. Beef, pork, canned meats, sau-| operations has opening for aggressive, profitminded | in eastern ft monn so “Gora cone for 
sage, Sales. Livestock buying. Outstanding rec-| executive with thorough knowledge of all phases | man familiar with smoked meats and sausage 
ord. 21 years’ experience. W-8, THE NATIONAL | of packing house management, including livestock | products. Take complete charge and direct entire 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. buying, slaughtering, processing, labor relations, | sales operation. Give complete details of experi- 
cost accounting, advertising, and sales. Excellent | ence. W-491, THE NATIONAL PROVISIONBE, 
MANAGER or SUPERINTENDENT pe crops 7 germ ~oegae 2 ge Bo 15 W. Huron St., Chicago 10, Ill. 

: RAEI eee # , creases, an eral benefits. Appropriate starting 
oe Rg Fe wall owed eoudee al ee, salary, Reply in confidence giving details of ed- | SUPERVISORS: Large food processing corpora- 
ais operation of all departments Preteath ome ucation, employment record, personal backgronud, tion requires services of young men for supervisery 
ployed as plant superintendent. W-9 THR NA-| 20d qualifications. W-394, THE NATIONAL PRO- | positions in South America. Must have meat pack- 
TIONAL PROVISIONER, 15 W. Huron St.. Chi- VISIONER, 15 W. Huron St., Chicago 10, Ill. po PR ol 7 Sete ote 
~ equivalen 
cago 10, Ill. SALESMAN: With car to cover well established | SIONER, 15 W. Huron St., Chicago 10, Il. 
territory. Must have experience selling season- 
SAUSAGE SUPERVISOR: All around man. All| ings, cures, binders, specialty items. Our com- | YOUNG MAN: With management engineering = 
phases of meat manufacturing-processing, Fully | pany has been in this business for many ge perience. Capable of assuming supervisory 























experienced in formulas, costs, yields and sanita-| Salary, expenses and car allowance. Write tion in an expanding ie ia: Bxcellent 
tion. References. W-7, THE NATIONAL PRO-| Box W-472, THE NATIONAL PROVISIONER, is opportunity. W-10, THE TIONAL PROVI- 
VISIONBER, 15 W. Huron St., Chicago 10, Il. W. Huron St., Chicago 10, Ill. SIONER, 15. W. Huron St., okies 10, Tl. 
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